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The Farmville Cook Book 


Compiled by 
THE WOMAN’S AUXILIARY 
of | 


EMMANUEL EPISCOPAL CHURCH 


The home is the mainspring of America’s prosperity, and 
it is the purchasing power of the housewife, with her daily 
requirements, that keeps it well lubricated and in working 
order. Today’s trend is toward greater household efficiency 
and more time for family enjoyment. In all of this, adver- 
tising has played a major part—read our ads, for we are 
sincerely grateful to the donors for their cooperation and con- 
fidence in us. To our Patrons and Advertisers the members 
of the Auxiliary of Emmanuel Church dedicate this, our 
fourth edition of The Farmville Cook Book, for it is through 
their assistance that this book is made available. 


1st Edition 1924 
2nd Edition 1940 
3rd Edition 1953 
4th Edition 1958 
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THE FARMVILLE COOK BOOK 


Kitchen Prayer 


Lord of all pots and pans and things, since 
I’ve not time to be 


A saint by doing lovely things or watching 
Late with Thee 


Or dreaming in the dawn light or storming 
Heaven’s gates 


Make me a saint by getting meals 
And washing up the plates. 


Although I must have Martha’s hands, I 
Have a Mary mind 


And when I black the boots and shoes 
Thy sandals, Lord I find. 


I think of how they trod the earth, 
What time I scrub the floor 


Accept this meditation Lord, 
I haven’t time for more. 


Warm all the kitchen with Thy love, and 
Light it with Thy peace 


Forgive me all my worrying and make 
My grumbling cease. 


Thou who did’st love to give men food, in room 
Or by the sea. 


Accept this service that I do, 
I do it unto Thee. 


—Klara Mumbres. 
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Graces Before Meals 


Bless, O Father, thy gifts to our use and us to Thy service 
and keep us mindful of the needs of others; through Jesus 
Christ our Lord. Amen. 


In the breaking of bread, O God, we give Thee thanks, and 
in friendship keep Thee in remembrance, through Jesus 
Christ, our Lord. Amen. 


Bless us, O Lord, and there Thy gifts, which we are about 
to receive from Thy bounty. Through Christ our Lord. 
Amen. 


O Merciful Heavenly Father, we thank Thee for this food 
and pray Thy Divine blessing upon us. Amen. 
CHILDREN’S GRACES 


Father, we thank Thee for the food. Keep us gentle, kind 
and good. Amen. 


God is great, God is good. And we thank Him for this 
food. Amen. 


Blessed are You, O Lord our God, King of all the world, 
Who brings food out of the earth. Amen. 
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TREASURED RECIPES from 1924-1940 EDITIONS 


These are our treasures. We again present them to you, 
our friends ,hoping that many of you will appreciate and re- 
member the giver and the gift of the recipes. We hope that 
you will receive from them the happiness, health. and com- 
munity pride that they have given to Farmville families 
throughout the generations. Here they are as they have been 
given to and preserved by the Auxiliary of Emmanul Epis- 
copal Church. 


Appetizer: 
ONION MAYONNAISE CANAPES 
On a Ritz cracker put 1 slice of small white onion. Top with 
¥Y% teaspoon highly flavored mayonnaise. Sprinkle with 
paprika. Broil and serve hot. —Evelyn Brown Lowell 


Beverages: 
PEACH CORDIAL 

Cover peach peeling with enough water to cook. Drain and 
add 1 pound sugar to a gallon of liquid. After fermenting, 
strain and bottle. —Mrs. B. O. Turnage 

RASBERRY VINEGAR 

Place in bowl any quantity of ripe raspberries, cover them 
with good vinegar and let stand 3 days; then pour into a 
sieve to drain but do not mash the berries. To every pint of 
this juice add 1 pound sugar. Boil several minutes, skim and 
bottle while hot. This will keep for years and 2 tablespoons 
of this added to a glass of water or poured over cracked ice 
makes a refreshing cool drink. —Sallie Southall Cotten 


EGG NOG 
Beat until light, yolks of 6 eggs add 6 tablespoons brandy, 
lastly the stiffly beaten white of 6 eggs to which 6 tablespoons 
sugar has been added. Wihpped cream, slightly sweetened 


may be added also. Serve immediately. —Ed Warren 
Breads: 
CORN MEAL MUFFINS 
% cup butter or lard 1 cup meal 
14 cup sugar 4 teaspoons baking power (if 
2 eggs self-rising flour is not used) 
1 cup milk 14 teaspoon Salt 
2 cups flour 


Cream the butter, add the sugar and beaten eggs, add alter- 
nately the milk and the rest of the dry ingredients together; 
bake in hot greased pans. —Mrs. Alex Bynum 


COLD BISCUIT MUFFIN BREAD 
Three cold biscuits, hot water enough to soften well, three 
‘eggs, two tablespoons self-rising flour, 12 teaspoon salt, pour 
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into a well greased pan and bake brown. —Mrs. T. R. McKee 
MOLASSES BREAD 


3 cups self-rising flour ¥% cup butter 

1 cup molasses 4 cup shortening 

1 cup sugar 1 cup milk 

4 eggs 
Mix ingredients and beat well. Bake in well greased muffin 
tins in hot oven 400°. —Mrs. W. T. Twiford 
Breads: 


QUICK FRUIT NUT BREAD 


Sift 2 cups flour, 4% teaspoon salt, 3 teaspoons baking 
pawder and % cup sugar. Add % cup currants, %4 cup chop- 
ped citron, 2 tablespoons chopped candied lemon peel, 2 
tablespoons chopped candied cherries, and 34 cup chopped 
nut meats. Add 2 beaten eggs combined with 3 tablespoons 
melted shortening or salad oil and 1 cup milk. Stir slightly. 
Pour into waxed paper lined 4x8 inch pan. Let stand 30 
minutes. Bake in 350° oven for 1 hour.—Wilma Voss White 


POPOVERS 


Separate two eggs and beat the whites to stiff froth then 
beat yolks and add two cups milk and next, two cups flour, 
then the beaten whites and 14 teaspoon salt; heat irons hot 
that have been well greased and bake in hot oven. 

—Mrs. P. E. Jones 


SWEET POTATO BISCUIT 


3 medium sized baked sweet potatoes, 1 quart flour, lard 
size of an egg, % cup sugar. Take potatoes, lard and sugar, 
mash together, work in as much flour as it takes to make stiff 
enough to work out. Cut with biscuit cutter and bake in 
moderate oven. —Mrs. J. A. Mewborn 


SPOON BREAD 

1 cup corn meal, 2 cups milk, 1 cup cold rice, if desired, 2 
eggs, 12 teaspoon baking powder, 1% teaspoon salt, butter 
size of a walnut. Scald the meal thoroughly and let cool, add 
the beaten yolks of eggs, rice, salt and gradually the milk; 
add the baking powder dissolved in a little milk and last add 
the well beaten whites; bake in moderate oven about 30 min- 
utes. —Mrs. John T. Harris 


SALLY LUNN 
2 eggs (yolks), 2 tablespoons sugar, 14 cup butter. Beat 
light and add 1 cup milk and enough flour to make a stiff 
batter. Add whites of eggs beaten stiff, baking powder, pour 
into greased pan, bake and serve hot with butter. 
—Mrs. Cora Barrett 
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Cakes: 
ANGEL FOOD CAKE 


Whites of 8 eggs, 1 teaspoon cream of tartar, 34 cups flour, 
1 teaspoon baking powder, %4 cups sugar, 14 teaspoon salt, 
1 teaspoon vanilla. Whip egg whites to a stiff froth, add 
cream of tartar, fold in sugar, fold in flour sifted 4 times 
with baking powder and salt; then add vanilla. Pour in an 
ungreased cake pan and bake from 45 to 50 minutes; then 
invert pan and let stand until cool. —Mrs. Frank Davis 


ANGEL FOOD CAKE 

11% cups egg whites, 1 cup sugar, 1 cup flour sifted 3 times, 
14 teaspoon salt, 1 teaspoon cream of tartar, 1 teaspoon bitter 
almond. Sift salt into whites of eggs and beat until light; 
stir cream of tartar into whites; beat in flavoring, then sift 
in sugar and beat until whites are full of large bubbles and 
bulk has doubled in size. Sift in flour and fold in very care- 
fully. Do not grease pan, bake 35 or 40 minutes. When done 
turn upside down with edges of pan placed on two cups until 
nearly cold. : —Mrs. S. R. Hassell 


Cakes: 
BANANA NUT CAKE 
1 stick butter 4 tablespoons clabber or sour 
1% cups sugar milk 
1% cups plain flour 2 eggs 
1 teaspoon soda sifted with 3 medium bananas 
flour 14 cup nut meats 


Cream butter and sugar. Add eggs and clabber. Add flour. 
Mash bananas and add to batter. Add nuts. Bake in 350° 
oven about 30 or 35 minutes. This makes 2 layers. Use 7 


minute icing. —Elspeth A. Joyner 
BLACK CHOCOLATE CAKE 
1 cup butter 1 cup sour milk mixed with 
3 cups sugar soda 
3 cups flour % cake chocolate 


1 teaspoon soda 
Caramel Filling: 3 cups brown sugar, 1 cup white sugar, 1 
cup sweet cream and %4 pound butter. —Mrs. Sam Lewis 


CHOCOLATE CAKE 
2 cups sugar, 4% pound butter. Cream this together and 
add 6 eggs, one at the time, add 10c cake Baker’s chocolate, 
melted; 1 level teaspoon soda mixed with 1 cup firm clabber. 
Stir well, add 3 cups cake flour, one at the time, 1 tablespoon 
vanilla. 


‘Ming: 2 cups sugar, whites of 2 eggs and 12 marsh- 
pallens i i —Mrs. Lillie A. Horton 
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DATE BARS ! 

2 7-ounce package dates, 2 cups nuts, 1 cup sugar, 1 cup 
self-rising flour, 4 eggs (beaten separately). Mix flour. with 
chopped dates, add beaten egg yolks, then sugar and egg 
whites. Mix all ingredients, pour into pan that has been 
greased and lightly floured. Bake 300° until golden brown. 
When cool cut into blocks and sprinkle with powdered sugar. 

—Mrs. J. T. Dixon 


UNCOOKED FRUIT CAKE 


¥ pound butter or margarine 3 cups nuts 
1 pound marshmallows 4 cups candied fruits 
1 pound graham crackers 1 pound raisins 


Melt butter and marshmallows together. Then add crushed 
graham crackers to which has been added the chopped nuts 
and candied fruits. Pack and place in refrigerator to mold. 

—Mrs. Robby Smith 


MOLASSES PUFFS 
3 eggs, 1 cup sugar (scant), 1 cup molasses or syrup, % cup 
lard (melted), 4 cups flour, 1 cup sour milk; spice and cinna- 
mon to suit taste, 1 teaspoon soda dissolved in 1/3 cup hot 
water. Combine in order given; bake at once in well greased 
muffin tins. This recipe will make 24 puffs. 
—Sarah Pollard May 


POUND CAKE 
2 cups sugar 1 pound cake flour (4 cups) 
1 pound butter 1 teaspoon baking powder 


12 eggs 
Cream butter and sugar. Add 1 egg at a time and beat well. 
Add one cup flour at a time and add baking powder last. Put 
in oven heated to 150°, then set oven dial at 350 and bake 1 
hour and 10 minutes. —Mrs. Dora H. Keel 

SPICE CAKE 

6 eggs, 2 cups sugar, % pound butter, 3 cups flour, 2 pack- 
ages raisins, 1 teaspoon nutmeg, 2 teaspoons cinnamon. 

Filling: 2 cups granulated sugar, 6 tablespoons water. Boil 
until it drops from spoon in threads. Beat the whites of 2 
eggs to a stiff froth, pour the hot syrup over the beaten eggs, 
beating continuously. To this add 1 grated coconut. 

—Mrs. J. W. Parker 


NUT CAKE 
% cup butter 2 cups flour 
1 cup sugar 3 teaspoons baking powder 
2 egg yolks 1 cup chopped nuts 
1% cup milk 2 egg whites 


Chop the nut meats and sprinkle with flour; cream the butter, 
sugar and yolks, add the milk then the flour in which the 
baking powder has been sifted; then the nut meats and last 
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the well whipped whites. Bake in layers or in round tube 
pan. Remove and ice with carmel icing and nut meats. 
—Mrs. D. E. Oglesby 


LUNCHEON CAKE WITH CHOCOLATE SAUCE 


Cream 1/3 cup shortening, add 1 cup sugar gradually until 
well blended. Add 1 egg yolk and 12 cup milk, then 1 cup 
flour. Mix well, then add %4 cup milk and % cup flour sifted 
with 4 teaspoons baking powder. Fold in 1 beaten egg white 
and 1 teaspoon ground cinnamon or vanilla. Bake in greased 
muffin tins in moderate oven about 20 minutes. Serve hot 
with the following sauce topped with whipped cream: Melt 
1 ounce unsweetened chocolate in top of double boiler, add 2 
tablespoons butter and when mixed pour 2 cup boiling water 
on slowly; then add 1% cup sugar, bring to boiling point and 
boil 5 minutes without stirring; add 1 teaspoon vanilla and 
a few grains of salt. Serve hot or cold. 

—Julia B. Wilson—Davis Hotel Special 


TIPSY CAKE 


6 eggs, leaving out whites of 3, 2 cups sugar, 24 cups flour 
before sifted; 1 cup boiling water, 1 teaspoon soda and 1 tea- 
spoon cream of tartar sifted in flour; beat yolks a little, add 
sugar and beat 5 minutes; add the 3 beaten whites and 1 cup 
boiling water just before putting in flour; flavor with vanilla 
and bake in 3 layers. 

Custard: 1% gallon milk, 8 eggs, 2 cups sugar. Beat sugar 
and eggs together; let milk come to a boil and pour over 
beaten eggs and sugar; place in double boiler and cook until 
consistency of custard. Syllabub: To 1 quart rich cream add 
34 cup sugar and % pint wine; whip until quite thick. Have 
ready large glass bowl. Place one layer of cake in bowl and 
saturate with wine; stick thick with blanched almonds; cover 
well with custard and add some syllabub. Continue this until 
all three layers are in bow]; last pour over remaining custard 
and syllabub. This tipsy cake requires 1 quart of wine and 1 


pound of almonds. —NMrs. Frank Dupree, Sr. 
Frosting: 
WHITE FROSTING 
14% cups sugar 1 teaspoon baking powder 
1% cup water 2 egg whites 


% teaspoon vanilla 
Boil sugar and water until syrup will thread. Pour over beaten 
egg whites and beat until consistency to spread. Add baking 
powder just before spreading. —Mrs. C. L. Beaman 
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COCONUT ICING 
2 egg whites 2 cups sugar 
1 large coconut grated % cup milk 
Cook sugar and milk until soft ball stage. Pour over well 
beaten egg whites, add coconut and spread. 
—Mrs. R. R. Newton 


Cakes and Cookies: 


DOUGHNUTS 
Cream 3 eggs and 1 cup sugar, adding 6 tablespoons melted 
lard and 1 cup sweet milk. Use enough self-rising flour to 
make a stiff dough, adding 2 level teaspoons baking powder, 
“4 teaspoon each of ground cinnamon and nutmeg. Fry in 
deep fat and roll in sugar and cinnamon. —NMrs. R. T. Martin 


ROLLED JELLY CAKE 
3 eggs, 1 cup sugar, 1 cup flour (sifted). Beat the yolks 
until light; add the sugar, 2 tablespoons water, then stir in the 
flour and lastly the beaten egg whites. Bake ina long, shal- 
low tin well greased. Turn out on a damp towel, cover top 


with jelly and roll up while warm. —Mrs. George Moore 
HOLIDAY FRUIT COOKIES 
2 cup shortening ¥, cup thick sour cream 
1 cup brown sugar 34 cup broken pecans 
1 egg 36 pecan halves 
1°4 cups flour “4 cup candied cherries, halved 
% teaspoon salt “4 cup dates, cut up 


2 teaspoon soda 
Cream shortening, add sugar gradually and cream well. Add 
the well beaten egg. Sift flour once before measuring. Then 
sift flour, salt and soda together. Add alternately to the 
creamed mixture with the sour milk. Add broken nuts and 
fruit with the last addition of flour. Drop by teaspoonfuls on 
a greased cookie sheet and place a pecan half on each cookie. 
Bake 10 to 13 minutes in a 400° oven. Makes 3 dozen cookies. 
Note: Additional nuts and fruits may be used if desired. 
Other kinds of nuts and fruit may be substituted such as 
raisins, citron, candied pineapple, filberts or almonds. 
—Mrs. Doris Moye 


Candy: 
CARAMEL CANDY 
2 cups brown sugar 1 tablespoon vanilla 
1 cup milk 1 tablespoon butter 


1 pounds nuts 
Cook sugar and milk until it forms a soft ball when tried in 
cold water. Add butter and nuts, beat until creamy, pour 
into buttered tins, mark in squares.—CGuilla Askew McCullum 
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CHOCOLATE FUDGE 


2 cups sugar 2 large tablespoons butter 
% cake chocolate 1 tablespoon vanilla 
1% cup milk 1 pinch of cream of tartar 


Cook sugar and milk until it comes to boiling point, add cream 
of tartar and melted chocolate and butter. Cook until it 
forms a soft ball in water, add vanilla; let stand in cold water 
until cool, then beat until creamy. 

—Mrs. Walter G. Hartman 


CREOLE PRALINES 
2 cups confectioners sugar 1 cup maple syrup 
1 cup cream 2 cups nut meats (pecans pref.) 
Boil sugar, maple syrup and cream together until a little 
dropped in cold water forms a soft ball. Cool and beat until 
creamy. Add the nuts and drop the mixture by spoonfuls on 
greased paper or plates. —Mrs. A, W. Whitaker 


DATE WONDER 

2 cups brown sugar, %4 cup white syrup, 12 cup water, %4 
teaspoon cream of tartar, 2 egg whites beaten stiff, 42 cup 
chopped pecan meats, 1 teaspoon vanilla extract, some nut 
halves and date halves. Boil sugar, syrup and cream of tartar 
to soft ball; add nuts and dates and bring to hard boil. Re- 
move from fire, add vanilla; beat hot syrup with the beaten 
egg whites until light and foamy. Drop by teaspoons on 


waxed paper and press nut half on each. 
—Mrs. Walter Sheppard 


| PEANUT BUTTER FUDGE 

1% cup peanut butter 2 cups granulated sugar 

% cup milk 1 teaspoon vanilla 

1 tablespoon butter 
Combine peanut butter, milk and sugar, stir occasionally 
while cooking, and remove from fire when a little of the mix- 
ture tried in cold water forms a soft ball; then add butter and 
vanilla and cool until it may be dented with the finger; beat 


until creamy, pour in buttered pans and cut in squares. 
Mrs. H, P| Moseley 


Desserts: 
AMBROSIA—SOUTHERN STYLE 
‘Y% pound shredded coconut 1 cup pineapple 
6 oranges 2 bananas 


Cut section of orange in about 3 pieces, add diced bananas 


and pineapple. Sweeten to taste, add cocoanut and serve 
eal” oP —Mrs. Dora H. Keel 


APPLE JACKS : 
1 pound dried apples, butter size of a hickory nut, 1 cup 
sugar. Stew apples until done, add butter and sugar. Make 
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pastry, roll out in small pieces, put small amount of apple 
mixture on each, fold over and fry a golden brown. : 
—Mrs. J. A. Mewborn 


APPLE FLOAT 
i quart applesauce, sweetened to taste and very cold. 
Whites of 3 eggs, 6 tablespoons sugar, nutmeg. The apple 
sauce should be free from lumps. Beat egg whites until stiff 
for meringue, add sugar slowly and beat until stiff, then beat 
into apple sauce. Serve with sweet cream, grating the nut- 
meg over top. —Miss Hula Allen 
STEAMED APPLES | 
Pare and partly core apples, do not remove blossom end. 
Place apples in a steamer and fill them with butter, sugar and 
cinnamon. Steam until soft and serve with meringue or 
whipped cream. —Mrs. H. N. Batton 


BAVARIAN CREAM 
1 quart sweet cream, whipped with 2 cups sugar, as stiff as 
for syllabub; 2/3 box gelatine dissolved over the fire in 2 cups 
milk, stirring constantly. Let it cool. Flavor cream to taste, 
beat in the milk and gelatine. If desired nutmeats, maras- 
chino cherries may be added to suit taste. 
—Annie Laurie Lang 


A GOOD ICE CREAM 
1 quart milk 1 quart fruit 
1 quart cream 3 cups sugar 
Mix sugar and fruit together, press through a colander. Add 
milk and cream and put in a freezer and turn. 
—Mrs. A. C. D. Noe 


SHERBET 
Make a lemonade of 8 lemons, using just the juice, sweeten 
to taste. Dissolve 42 box gelatine in 1 pint hot water, beat 
whites of 6 eggs, mix and freeze. Oranges, pineapple or grape 
juice may be used in place of lemons. Above recipe makes 


1 gallon. —Mrs. B. S. Smith 
LEMON ICE-BOX CAKE 
8 eggs 1 envelope gelatin 
134 cups sugar 3 lemons 


Beat egg yolks with 1 cup of sugar; cook in double boiler until 
thick; dissolve gelatin in %4 cup of cold water and pour into 
thickened custard. (Sometimes I heat gelatin to be sure it is 
dissolved). Add the juice of 3 large lemons. Beat egg whites 
very stiff with the remaining 34 cup sugar: pour custard over 
the whites and pour into an ice-box pan lined with lady fin- 
gers bottom and sides. Put in refrigerator for several hours. 

—Mrs. J. R. Rountree, Kinston 
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; PRUNE PUDDING 
¥% pound prunes boiled and seeded. Take 4 eggs beaten 
well, 1 cup milk, 1 cup sugar, 1 teaspoon cornstarch, butter 
size of an egg. Reserve 2 egg whites and enough sugar from 
1 cup to make meringue. Cook pudding about 20 minutes, 
spread meringue on top and set in oven to brown. 
——Mrs. Nannie Moye Humphrey 


PERFECTION PUDDING 
1 teaspoon baking powder, 112 cups stale cake crumbs, 4 
eggs, 1 cup raisins, 1/3 cup butter, grated rind and juice of 
one orange, grated rind and juice of one lemon, 1 teaspoon 
ground spices. Mix with enough milk to make a batter the 
consistency of cake batter. Serve with wine or lemon sauce. 
—Cora Moore Turnage 


TAPIOCA PUDDING 
Soak 4 tablespoons tapioca in a little water, boil 1 quart 
milk and pour over it while hot. When cool add % cup 
sugar, 2 eggs well beaten, add flavoring and bake. When 
done beat whites of 2 eggs with 2 tablespoons sugar and 
spread on top. Brown. —Mrs. J. C. Gibbs 


GRAPENUT PUDDING 
1 quart milk ,scalded; pour over one large cup grapenuts, 
let stand until cool. Sweeten to taste, stir in 2 beaten eggs 
and 12 cup chopped raisins and one pinch of salt. Bake 30 
minutes, or until the consistency of Indian pudding. Serve 


with whipped cream. —Mrs. J. W. Hayes 
GRANDMA’S CUSTARD PUDDING 
4 eggs 1 cup milk 
1/3 cup sugar % cup butter or lard 
1 cup molasses Pinch of salt 
1 cup water Y% teaspoon spice 


1 cup plain sifted flour 
Beat eggs slightly, stir in sugar and molasses, add flour and 
spice, mixing well. Add milk and water. Bake in deep pan, 
covering bottom of pan about 114 inches with custard. Bake 
in moderate oven. Serve with whipped cream. 
| —Mrs. W. J. Rollins 
Egg and Cheese Dishes: 


EGG OMELET 
Four eggs beaten separately, 1 tablespoon flour, 1 teaspoon 
baking powder, 114 cups milk, salt to taste; bake in oven with 
moderate fire. —Mrs. O. E. Fox 
SPANISH OMELET ; 
4 eggs beaten separately, then together with ¥ cup milk, 
season with salt and pepper; pour in a hot pan, cook over a 
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moderate, steady heat until the bottom of the omelet is set; 
cook together in a saucepan for a few minutes 114 cups 
tomatoes, juice and pulp; 1% chopped onion, 1 chopped green 
pepper, a little chopped parsley, 6 or 8 chopped stuffed 
olives, salt and pepper to taste, 3 slices fried bacon chopped 
in small pieces. Pour about %4 of the sauce on the omelet, 
fold, turn into a hot dish, put 3 slices of crisp bacon on top 
and the remainder of the sauce around the omelet. 
—Mrs. G. W. Gates 
MOCK BRAINS : 
2 cups cooked oatmeal, 3 eggs, salt and pepper to taste. 
break eggs into oatmeal and beat together until light; season 
and scramble as you would eggs. © —Mrs. B. B. Slaughter 


CHEESE SOUFFLE 
1 cup milk, 2 tablespoons butter, 2 tablespoons flour, 1 tea- 
spoon salt, ¥s teaspoon cayenne. Make cream sauce, stir in 
3 egg yolks beaten and 1 cup of grated cheese; fold in beaten 
whites. Cook in baking dish about 30 minutes. Serve at 


once. —Mrs. T. C. Turnage 
CHEESE STRAWS 
1 pound American cheese Salt 
1 stick butter Cayenne pepper 


2 cups flour ) 
Heat oven to 350°. Cream the cheese and work in the butter 
and flour. Season with salt and cayenne. Put through cookie 
press. More or less flour may be used as necessary. Place 
cheese straws on rack in middle of oven. Cook 15 to 20 
minutes. | —NMrs. W. M. Willis 


Seafood: 
BAKED FISH 

Select large fish, 342 pounds, shad, rock, flounder, sheep- 
head or trout, leave head on when dressing. Stuff with 
dressing made of 11% cups bread crumbs, 1 tablespoon mine- 
ed onion, 2 tablespoons minced fried bacon, % cup melted 
butter, salt and pepper. Tie fish well and rub with butter 
and flour. Place in pan and add 1 cup water. Bake 1 hour, 
baste often. Garnish with slices of lemon and parsley when 
read to serve. —Mrs. Maude Joyner 


FRIED OYSTERS 

One pint oysters, 1 egg, cracker meal. If oysters are large 
use Just one to a fry, if not, use several, dipping first in the 
egg which has been beaten and to which salt, pepper and a 
little milk has been added; then roll in cracker meal and pat 
firm. Fry oysters in lard deep enough to cover oyster and 
hot enough to brown bread cube in 30 seconds. 
—Mrs. G. A. Jones 
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STEAMED CRABS 

Dress hard crabs. Steam 20 minutes in very little water. 
Season with salt and papper to taste. Add a little red pepper 
and 12 cup bacon grease. Thicken to the proper consistency 
with flour to which water has been added.—Mrs. W. M. Willis 

STEWED ROCK 

Cut fish crosswise, place in saucepan 1 layer of fish which 
has been rolled in flour or meal and salted to taste, then a 
layer of onions (a 3 pound fish requires about 3 medium sized 
onions), then a layer of salt pork, arranging layers so that salt 
pork is on top; cover with boiling water and stew slowly for 
11% hours. 15 minutes before fish is done add 2 tablespoons 
of butter and chopped parsley. When done remove fat meat 
and serve. —Mrs. W. C. Askew 


SALMON CROQUETTES 
1 can salmon, the yolks of 6 hard boiled eggs, mix and sea- 
son to taste with salt and pepper; beat into the mixture 1 raw 
egg, add 3 or 4 grated crackers and brown in hot lard. 
—Mrs. Annie Lang 
Meats and Poultry: 
ROAST BEEF 
Wipe roast thoroughly with damp cloth. If its surface is not 
well covered with a layer of fat, place several pieces of salt 
pork (or beef suet) on it. Set the piece of meat in a roasting 
pan with cut side up, dredge or sprinkle with flour, salt and 
pepper, and place in very hot oven. Every 10 or 15 minutes 
baste the meat with the fat and juice that cooks out of it. If 
necessary, a little water may be added, but the use of water 
for this purpose should be avoided. Allow the meat to roast 
‘until it is well done, or rare, according to the way it is pre- 
ferred. Gravy may be made from the juice that remains in 
the pan. If the flavor of onions is desired, slice onions and 
lay across the top of roast. —Mrs. Stephen Gardner 
MEAT LOAF 
Mix 1 pound of ground beef, 12 pound ground pork, 1 cup 
cracker (or biscuit) crumbs, 1 tablespoon flour, 1 egg, 4% cup 
milk, 1 tablespoon lard; salt and pepper to taste, onion if de- 
sired and make into a loaf. Pour a can of tomatoes over loaf 
and bake. —NMrs. Mary Lewis Lang 
BAKED HAM 
Steam ham in roaster until tender. Remove the skin. Cut 
the fat into small squares and stick with whole cloves. Mix 
1 box of light brown sugar with 2 cup flour. After covering 
ham thickly with the mixture place slices of pineapple on it. 
Put 1 quart pineapple juice and juice of 1 lemon in uncovered, 
roaster. Bake ham in it until juices are thick. Baste fre- 
quently. Use moderate oven. —Mrs. J. M. Wheless 
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CASSEROLE HAM 
One slice of ham cut 1% inches thick (about 144 pounds). 
Parboil ham for 10 or 15 minutes, remove bone and extra fat. 
Place ham in casserole, slice potatoes thin and place on top 
of ham; pour over milk until it can be seen through top layer 
of potatoes. Cover and bake. —Mrs. Sheba Flanagan 


Meats and Poultry: 
BRUNSWICK STEW 
One chicken boiled until tender, remove bones, small piece 
of fat meat, 6 large tomatoes, 6 ears of corn scraped, 1 pint 
Irish potatoes chopped fine, 1 pint butter beans, 1 tablespoon 
each butter and sugar, pepper and salt to taste. Add corn 
last, boil until thick enough to be eaten with fork. 
—Mrs. J. W. Lovelace 


MEXICAN CHILI (Con Carne) 


4 cups chili beans 2 medium sized onions 

3 pounds round steak 1 No. 2 can tomatoes 
Small piece of suet 2 teaspoons chili powder 
Salt to taste 1 green pepper (chopped) 


Soak chili beans overnight in water to which a pinch of soda 
has been added. Drain beans and cover with cold water. 
Cook slowly for 2 hours. Cube or grind steak. Brown steak, 
suet and chopped onions. Add remaining ingredients to 
beans. Add butter if not rich enough. Cook for 1 to 2 hours. 
Serve with rice. —Mrs. C. C. Joyner 


COUNTRY FRIED STEAK 
Use round steak. Cut into individual servings. Beat on 
both sides. Season with salt and pepper. Dip in flour; fry 
brown in fat; remove steak. Fry several onions in the fat, 
add 2 tablespoons flour, brown, add water for gravy. Put 
steak in gravy, cover pan. Simmer until thoroughly tender. 
—Mrs. J. K. Cobb 


BARBECUED PORK 
Use small rib roast, gash, rub with salt and cayenne pepper. 
Cook thoroughly done until meat can be pulled from bones 
with fingers. Pour off liquor and grease, add 1 cup vinegar, 
1 teaspoon mustard, 1 tablespoon butter, plenty red pepper. 
Young chicken or rabbit may be barbecued in like manner. 
—Mrs. W. R. (Julia) Burnette 


PORK CHOPS WITH RICE 


4 or 5 pork chops 1 can consomme 
1 cup chopped onion 1 can water 
1 cup chopped green pepper Salt and pepper to taste 


1 cup unwashed rice 


Broil chops until brown. Then add chopped onion, chopped 
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pepper and unwashed rice. Pour one can of consomme over 
this adding 1 can of water. Cook slowly 45 or 50 minutes. 
If necessary add a little more water. 1 cup of canned toma- 
toes may be added to this if desired or it may be served with 
catsup. —Mrs. Dora H. Keel 


: STUFFED PORK CHOPS 
Select thick pork chops and have butcher cut a pocket in 
each. 


2 cups bread crumbs 1 tablespoon Worcestershire 
4 tablespoons butter sauce 

1 small onion—chopped fine Dash of black pepper 

3 tablespoons tomato catsup 14% cups water ! 


14 teaspoon salt 
Make a stuffing of the bread crumbs, butter, onions, season- 
ing with Worcestershire sauce. Stuff pork chops. Fry chops 
in hot fat until light brown on both sides. Pour 11% cups of 
water and the catsup over the chops and place in the oven. 
Bake 45 minutes at 400°. —Mrs. C. T. Dixon 


BACKBONE OR SPARERIBS WITH DROP DUMPLINGS 


2 pounds backbone or spareribs cut in small pieces, 4 
medium sized white potatoes. Cover with water and cook 
until potatoes are done. 

Dumplings: 1 egg and pinch of salt well beaten, 4% cup 
sweet milk, 1 cup flour with 2 teaspoons baking powder. 
Make this into a stiff batter and drop into the stew with a 
spoon, each piece the size of a walnut. Cover and do not 
open the vessel for 15 minutes. This will serve 8. 

—Mrs. T. W. Whitaker 


BARBECUED CHICKEN 
Prepare 3 or 3% pound chicken as for broiling. Lay it in 
a dripping pan with skin side up, season with salt and pepper 
and put in a hot oven; cook for about % hour, basting fre- 


quently with butter and pepper vinegar. Serve with brown 
sauce. —Mrs. T. W. Lang 


CHICKEN PIE 


Cut and joint young tender chickens, one or more, place a 
layer of fowl in bottom of pie pan, season 2 or 3 tablespoons 
of butter, a little pepper and salt, then put a layer of boiled 
eggs cut in rings, pour in about a pint of water, spread over 
pie a rich crust and bake; if not enough gravy when done, 
pour a little more water in at top. If larger chicken is used, 
parboil until tender, using water in which it is boiled for the 
gravy. —Mrs. Sena Parker 
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CHICKEN MARENGO 


4 pound chicken, cut in pieces Salt to taste 

4 tablespoons olive oil Pepper to taste 

1 clove garlic % cup stock or consomme 
2 tablespoons flour % cup dry white wine 

1 tablespoon tomato paste 14 pound mushrooms 


Brown chicken in olive oil. Remove and add other ingred- 
ients, blending well. Replace chicken and simmer 1 hour. 
| —Nita Townsend Riley 


CHICKEN A LA KING 
One average sized hen cooked until stock is thick enough 
to jell when cool. Cut up with 1 cup chopped celery, 1 can 
mushrooms, 8 boiled eggs, 2 cup pimiento pepper, season to 
taste and let steam for 15 minutes. Mix with usual cream 
sauce, to which /% pound of grated cheese has been added. 
Serve on toast or in patty shells. —Mrs. T. C. Turnage 


BAKED TURKEY 

_ After washing the dressed turkey, wipe dry. Rub inside 
with salt and stuff with dressing. Sew up turkey with strong 
thread, tying the legs and wings to the body, rub it over with 
a little shortening, sprinkle over it salt and pepper, dredge 
with a little flour. Place in a drip pan, pour in a cup of boil- 
ing water and set in 300° preheated oven. Baste often, turn- 
ing it around occasionally. When pierced with fork and 
diquid runs out perfectly clear, the turkey is done. An 8-11 
pound turkey requires 20 to 25 minutes per pound; 12-15 
pound requires 18 to 20 minutes per pound. 

Dressing: Mix toasted bread crumbs, moistened with hot 
water; 3 hard boiled eggs and 1 bunch celery, chopped fine. 
Season with butter, salt and pepper. 

Gravy: Boil the neck, heart, liver and gizzard in pint of 
water until tender, and chop. When turkey is done, pour off 
fat and add giblets and liquor to drippings from turkey. 
Thicken with flour and boil three minutes. Sliced boiled 
eggs may be added. —Mrs. J. W. Bass 


Pickles and Preserves: 
ARTICHOKE PICKLE 


_Wash and scrape the artichokes and pack in jars; boil 1 
pint vinegar, 1 cup sugar, spices to taste; pour over arti- 


chokes and seal. —Mrs. A. H. Joyner 
SWEET PICKLED BEETS 
2 pounds beets 1 pint vinegar | 
1 pound sugar Mixed spices 


Cook beets until they can be pierced with a fork, then put in 
jars and seal. —Mrs. J. W. Hardy — 
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CHUNK PICKLES 

Select 50 medium sized cucumbers and cover with brine 
made in proportion—2 cups salt to 4% quarts of water. 
Allow cucumbers to stand in brine 3 days. Drain and let 
stand in clear water 3 days, changing water each day. Cut 
cucumbers into 1 inch chunks and to 7 pounds of chunks add 
3 pints equal parts vinegar and water, or enough to cover 
thoroughly. Add 1 tablespoon powdered alum and simmer 
2 hours. Do Not Boil. Drain cucumbers thoroughly. To 
vinegar add: 


7 cups sugar 2 tablespoons broken stick 
2 tablespoons mixed pickling cinnamon 
spices 2 tablespoons celery seed 


Boil syrup 5 minutes. Pour over cucumbers. Pack in hot 
sterilized jars and seal. Makes 12 or 15 pints. 
—Elspeth Askew Joyner 


COLE SLAW | 
10 medium size cups of cabbage chopped fine, 12 cups vine- 
gar; bring vinegar to boiling point. Make dressing of: | 


6 eggs 1 teaspoon tumeric 

1 cup plain flour 1 teaspoon celery seed 

% cup butter 1 tablespoon black pepper 
4 cups sugar 8 tablespoons salt 


1% bottle prepared mustard 
Beat well. Pour boiling vinegar over the dressing, bring to 
boil then put in cabbage and cook 5 minutes. Put in jars 
and seal. — Mrs. Mary Lewis Lang 


PLUM PRESERVES 
3 pounds of plums taken from the stones, 3 pounds of 
sugar; pulp and juice of 3 oranges, outer rind of one, cut in 
small pieces, 1 cup chopped nuts. Cook slowly to the con- 
sistency of marmalade. —NMiss Venetia Morrill 


PEPPER HASH 
12 green pods 12 onions 

12 red pods 
Remove seeds from peppers, cut with meat chopper, put 
enough boiling water to cover; let stand 5 minutes. Drain 


and add 1 tablespoon salt, 2 cups sugar, and 3 cups vinegar. 


Boil 5 minutes, then seal. —Mrs. Alice T. Hooper 
PEPPER RELISH 
24 red peppers 2 cups sugar 
24 green peppers ¥% teaspoon celery seed 
8 large onions ¥% teaspoon white mustard seed 
2 large green tomatoes 1 quart vinegar . 


Put green tomatoes, peppers and onions through a chopper, 
pour boiling water to cover, with 1 tablespoon salt. Let 
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stand 20 minutes, drain, mix peppers, onions, tomatoes, vine- 

gar and sugar and flavoring. Cook 20 minutes and seal. 
—Mrs. R. E. Belcher 


DUTCH SALAD 


1 quart onions 1 quart cabbage 
‘1 quart green tomatoes 6 small green peppers with 
1 quart cucumber pickle in seeds (chopped fine) 
brine or keg 1 cup salt 


Cover with water and let remain overnight, drain well and 
cook 40 minutes or until tender. 

Dressing: 3 cups sugar, 10 tablespoons mustard, 3 quarts 
vinegar, 1 cup flour, 5c tumeric, mix well. Pour over pickles 
and cook for 15 minutes or until thick. Put in air-tight jars. 

—Mrs. Virginia Carr 


SUCCOTASH 
1 peck blanched tomatoes 1 quart shelled butter beans 
1 dozen ears corn 1 cup salt 


Cook beans well, add tomatoes and corn, then cook mixture 
2 hours. Add sufficient water to keep from thickening too 


much. Pack in air tight jars. —Mrs. J. I. Baker 
“ICE” GREEN TOMATO PICKLE 
7 pounds very green tomatoes 1 tablespoon allspice 
3 cups plain lime 1 tablespoon cloves 
5 pounds sugar 1 tablespoon mace 
3 pints vinegar White mustard seed 


Slice tomatoes about % inch thick and soak 24 hours in a 
solution of 2 gallons of water and 3 cups plain lime. Drain 
and soak in cold water for 4 hours, changing water each hour. 
Make a syrup of the sugar and vinegar and pour over toma- 
toes. Let stand overnight. Then boil the tomatoes and syrup 
together for 1 hour, adding a bag made of the spices. The 


white mustard seed may be put in the syrup loose. 
—Mrs. J. M. Hobgood 


WATERMELON RIND PICKLE 

Peel rind and cover with water adding 1 10c vial Lilly’s 
lime. Soak overnight, drain and boil next morning in salt 
water 20 minutes; drain and boil for 20 minutes in plain 
water. Drain and weigh. To 10 pounds rind add 8 pounds 
sugar, 3 quarts vinegar and 1/3 box cloves and 1/3 box all- 

spice in muslin bag. Cook 1 hour or until transparent. 
——Mrs. Madeline Rountree 


Pies: 
OSGOOD PIE 
2 cups sugar 1 cup chopped nuts 
4 eggs, separated 1 cup chopped raisins . 
3 tablespoons vinegar 2 tablespoons melted butter 


Dredge nuts and raisins with flour; cream butter and sugar, 
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add well beaten egg yolks, then vinegar, nuts, raisins and 1 
teaspoon cinnamon, ¥2 teaspoon nutmeg or spice. Lastly 
add stiffly beaten whites of eggs. Bake slowly in pastry. 
When cool, cover with whipped cream.—Mrs. Bruce Eagles 


APPLE PIE 4 
2 cups stewed apples, 1 cup sugar, 2 egg yolks and cinna- 
mon. Mix apples and sugar and add well beaten eggs; flavor 
with cinnamon. , 
Meringue: Beat whites of 2 eggs stiff, add gradually 2 
tablespoons powdered sugar and continue beating, then add 


1 tablespoon lemon juice. —Mrs. Walter Newton 
RAISIN AND APPLE PIE 
34 cup water 4 apples, cut in eighths 
14 cup walnut meats 1 cup raisins 
le cup sugar 1 lemon, juice and grated rind 


1 teaspoon butter 
Cut apples and cook with water and sugar until transparent, 
then drain; add raisins, walnuts, lemon and butter. Pour 
into uncooked pastry lined pan, put strips of pastry across 
top. Bake until brown and bubbly. —Mamie Ruth Smith 


PINEAPPLE CUSTARD 
1 can grated pineapple, drained Butter (size of egg) 
34 cup sugar 2 tablespoons cornstarch mixed 
3 egg whites beaten separtely with % cup milk 
Cream butter and sugar, add yolks of eggs; into this put corn- 
starch mixed with milk. Cook in double boiler until thick, 
stirring constantly adding pineapple last. Turn on a ready 
cooked crust, beat whites adding 1 teaspoon sugar and spread 
on pie. Put in oven and slightly brown. —Mrs. Tabb Skinner 


Salads and Dressings: 


CHICKEN MAYONNAISE 
Boil 1 hen tender, dice and add 1 cup chopped celery, 1 cup 
almonds and 4 hard boiled eggs. Drain 2 cups English peas. 
Dissolve 2 envelopes gelatine in 1 cup cold water; then add 
1 cup boiling water and 1 cup of skimmed hot chicken stock. 
Cool. Add 2 cups stiff mayonnaise and mix well. Mix ingred- 
ients with 1 cup chow chow. Serves 20. —Mrs. C. C. Joyner 


DATE SALAD 
Dates, cream cheese, lettuce leaves, sweet green pepper, 
mayonnaise. Wash and stone dates, stuff with cream cheese, 
close opening. Put 3 or 4 on lettuce leaves, garnish with 
sweet pepper and mayonnaise.—Miss Tabitha M. DeVisconti 
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CRAB FLAKE SALAD — 
1 can crab meat, 1 cup diced celery, 3 tablespoons catsup, 
14 cup mayonnaise, red pepper and salt to taste. Place on 


lettuce and garnish with olives. —Elizabeth Davis 
MARSHMALLOW SALAD | 
% pound marshmallows 1 large can of pineapple 


4% pound almonds : 
Dice marshmallows and pineapple. Blanch and chop almonds. 
Mix well and add the following dressing: 


2% tablespoons vinegar 1 tablespoon butter 
4 tablespoons water 1 teaspoon salt 
1 tablespoon sugar 3 egg yolks 


Cook all ingredients slowly, stirring constantly, until it thick- 
ens. When cold add 1 cup of whipped cream. Mix thorough- 
ly with marshmallow-pineapple mixture. Chill thoroughly or 


freeze in trays. Serves 8. —Mrs. J. I. Morgan 
RIBBON SALAD 
4 packages lemon Jello 4 packages cream cheese 
1 can white cherries (large) 1 can pimientos 
1 large can crushed pineapple 6 cups hot water 


Dissolve jello in hot water. Drain fruit and mix with 4 cups 
of jello. Congeal half of this mixture. Cream cheese and 
pimientos together and add to remaining jello. When first 
half of fruit mixture is congealed, pour cheese mixture over 
it. When that congeals, pour other half of fruit mixture. 
Each layer should be nearly one inch thick. Serves 20. 
—Mrs. R. O. Lang, Sr. 


TOMATO ASPIC 


eA nae gelatin 4 tablespoons catsup 
2 tablespoons finely chopped 2 teaspoons lemon juice 
onion 4% cups tomato juice 
2/3 cup chopped celery 15 cup boiling water 


Sugar and salt to taste * 
Soak gelatin in % cup tomato juice 5 minutes. Then dissolve 
in boiling water. Cook 4 cups tomato juice with onion, 
catsup and lemon juice for 10 minutes. Add gelatin. Cook 5 
minutes. Season with sugar and salt to taste. When cool 
add celery and place in oiled molds. Serves 12. 

—Mrs. E. C. Beaman 

VEGETABLE SOUP 
One 15c soup bone, washed clean, add water to cover bone; 
1 small onion; 1 can tomatoes. Salt and pepper to taste. 
Bring to a boil and simmer slowly for about 2 hours. Add 3 
potatoes peeled and sliced, 1 small can butter beans, 1 small 
can corn, 1 cup diced carrots, little fresh celery, and a few 
broken sticks of macaronni. Cook until potatoes and carrots 
are done. —Mrs. W. T. Twiford 


Soups: 
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Vegetables: 
POTATO CROQUETTES 
1 cup hot mashed potatoes 1 tablespoon chopped onion 
1 egg 1 tablespoon hot milk 
1 tablespoon butter (Gif needed) 


2 tablespoons chopped peppers 
Add ingredients and seasonings to potato, shape into balls, 
roll in egg then in sifted bread crumbs. Fry in very hot fat, 
drain on paper and serve at once. —Mrs. R. T. Martin 


BAKED NAVY BEANS 
1 pint beans, boil until 2/3 done. Stir in 2 tablespoons 
molasses and salt to taste. Put them in a baking dish with 
water enough to keep them from sticking. Slash a small 
piece of fat side meat, place in center and bake until a nice 
brown. —Mrs. B. J. Skinner 


SPANISH STUFFED ONIONS 
Peel onions and boil in salt water for 10 minutes. Cut a 
slice off the top, scoop out the center, fill with ground meat 
well seasoned, cover with buttered crumbs and bake. 
—NMrs. Raymond Peele 


SWEET POTATO SOUFFLE 


4 cups mashed sweet potatoes 8 marshmallows 

1% stick butter 14 teaspoon salt 

2 cup sugar 2 teaspoons ground allspice 
% cup milk ve cup wine 


-% cup chopped nuts 
Mix in saucepan all ingredients except nuts and marsh- 
mallows. Cook over low heat until butter and sugar are 
melted. Stir constantly. Add nuts. Punt in one quart casse- 
role and top with marshmallows. Bake at 450° until marsh- 


mallows are brown. Serves 8 generously. 
—Mrs. E. C. Beaman 


SPAGHETTI 
1 can tomatoes 2 medium onions 
1 box spaghetti ¥% pound cheese 


Cook onion and tomatoes until done. Cook spaghetti until 
tender, with salt to taste. Put in baking dish a layer of each 
‘until all is used. Sprinkle cheese on top. Bake until cheese 
is well melted. —Mrs. Flynn 
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Appetizers 
BUTTER DIPS 


1/3 cup butter 3% teaspoons baking powder 
2% cups sifted flour 1144 teaspoons salt 
1 tablespoon sugar: - 1 cup milk 


Heat oven to 450° (hot). Melt butter in oven in oblong pan, 

13x912x2 inches. Remove pan as soon as butter is melted. 

Sift flour, sugar, baking powder and salt together into bowl. 

Add milk. Stir slowly with fork until dough just clings to- 

gether (about 30 strokes). Turn onto a well floured board. 

Roll over to coat with flour. Knead lightly about 10 times. 

Roll out 4% inch thick into a rectangle 12x8 inches. With 

floured knife, cut dough in half lengthwise, then crosswise 

into 16 strips. Dip each strip on both sides in melted butter 

and lay close together in two rows in pan. Bake 15 to 20 

minutes until golden brown. Serve hot. Makes 32 sticks. 
Variations: 

1. sare 1 cup grated sharp American cheese to dry ingred- 
ients. 

2. Add ¥2 clove of finely minced garlic to butter before melt- 
ing. A 

. Sprinkle paprika, celery seed or garlic salt over butter 
dips before baking. : 

. Add % cup minced chives or parsley to flour mixture: 

. Sprinkle 2 tablespoons sugar and 12 teaspoon cinnamon 
over butter dips before baking. —Helen Rountree 


Cm 9 


CEREAL MUNCHIES 

% stick butter, melted 1% box Rice Chex © 

44 tablespoon garlic salt 14 box Cheerios 

14 tablespoon onion salt 5 ounces pretzel sticks 

14% tablespoon celery salt 2 cups shelled pecans 
Mix all ingredients together and stir so that all cereals are 
covered with seasonings. Place in a shallow baking dish and 
bake in 225° oven for 214 hours, stirring often. 

—Sara Albritton 


DEVILED DECKERS 


2 cans deviled ham (about 6 ounces), 2 teaspoons grated 
onion, 1 teaspoon dry mustard. Combine ingredients in a 
bowl, spread on slices of white bread to make 4 triple decker 
sandwiches. Remove crusts and place in square baking pan, 
lined with buttered brown paper. Cut each sandwich into 
9 cubes (hold together with wooden picks). Sprinkle cubes 
with grated cheese, American or Swiss, dust with paprika. 
Bake in very hot oven 450° for 5 minutes. until toasty hot. 
serve at once. —Mrs. M. W. Rosch 
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GARLIC CHEESE 

Y% pound Old English Cheese ¥% cup nuts 

Y% pound pimiento cheese 1 small clove garlic chopped 

1 package cream cheese very fine 
Mix all ingredients until creamy and firm. Shape into a roll 
about 1% inches in diameter. Sprinkle paprika and red 
pepper on wax paper and turn the cheese roll over in this 
until well coated. Wrap in wax paper and chill until firm. 
pce and serve on crackers. This can be stored for several 

ays. 

HAM TURNOVERS 

2 small packages cream cheese, 1 stick butter. Combine 
these with as much flour as possible (about 1 cup). Leave in 
refrigerator overnight. Cut with small biscuit cutter on 
floured board. Put in center of each biscuit: 1 teaspoon 
ground ham seasoned with salt, Worcestershire sauce, dry 
mustard, tomato catsup and a few drops of tobasco. Fold 
edges of biscuit stogether and press with a fork to seal. Bake 
at 375° until brown. Delicious Hors D’oeuvres. 

—Eula S. Edwards 


LU LU PASTE 
1 pound American cheese 1 small onion 
1 cup mayonnaise 4 cup catsup 
1 small can of pimientos Pinch of Dry mustard 


Dash of chili powder 
Grind cheese, onion and pimientos in a meat grinder. Add 
other ingredients. Store in jar in refrigerator. Nice on 


crackers or potato chips. —Mrs. Orie Flanagan Taylor 
LIVER PATE LOAF 
2 cans consomme 2 8-ounce packages of cream 
1 pound liverwurst cheese 


Blend cheese and liverwurst together, season with onion 
juice (use mouli grater for onion), tabasco sauce, Worcester- 
shire sauce and pepper to taste. Dissolve 2 envelopes of 
Knox gelatine in 1 cup of cold water. Add hot consomme. 
Put % of consomme in bottom of loaf pan and let it congeal. 
Then add liverwurst mixture and the other half of consomme. 
This can be made a day or two before needed and is fine for 


cocktail or coke parties, slice on crackers. 
maf i —Novella H. Murray 


PICKLED SHRIMP 


7 or 8 bay leaves 


244 pounds shrimp 
Pickling Marinade 


1 cup sliced onion 
3 teaspoons salt 
Cover shrimp with boiling water, add salt and simmer for 5 
minutes. Drain, cool, and devein. Alternate the cleaned 
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shrimp and onion in a shallow dish. Add bay leaves. Mari- 
nate at least 24 hours in Picling Marinade made as follows: 
Combine 1% cups salad oil, % cup vinegar, 214 teaspoons 
celery seed, 144 teaspoons salt and a dash of tabasco. Mix 
well. Pour over shrimp. Cover and chill. This will keep in 
the refrigerator for a week. —Juanita Williams 


ROQUFFORT STUFFING FOR CELERY 
Mash one package of roquefort cheese with fork, add may- 
onnaise, salt and Worcestershire sauce to taste. Mix to- 
gether until smooth and creamy. —Hallie Bass 


SHRIMP-OLIVE SANDWICH FILLING 


1 cup finely chopped cooked 1/3 cup mayonnaise 


shrimp ¥g teaspoon curry powder 
2 tablespoon chopped celery Y% cup chopped ripe olives 
Mix ingredients and spread on bread. Enough filling for 7 
sandwiches. —Mrs. J. M. Carraway 
SHRIMP PASTE 
2 pounds cooked shrimp 1 tablespoon Worcestershire 
4 stalks of celery sauce 
Y green pepper Tabasco and salt to taste 
1% onion Juice of 1 lemon 
Mayonnaise 


Grind together shrimp, celery, green pepper and onion; add 
lemon juice, sauce and enough mayonnaise to form a paste. 
Add dash of tobasco and salt. Serve on Metba Toast or 
rounds of bread or crackers. —Mrs. Jimmy Darden 


SHRIMP ROUNDS 


1 cup cooked or canned shrimp 2 tablespoons mayonnaise 


2 shelled, hard cooked eggs, Butter or mayonnaise 
minced White bread 
1 teaspoon lemon juice Brown bread 


2 tablespoons minced onion 
Remove black vein from shrimp. Then flake; add eggs and 
remaining ingredients except bread and butter, and blend. 
Cut 36 bread rounds 134 inches in diameter from thin slices 
of white bread. Cut the same number from brown bread. 
Spread the white rounds with butter or mayonnaise; spread 
the brown bread with shrimp mixture. Put together in pairs, 
1 white and 1 brown. —Eva Mae Monk 


| “WAITING FOR THE COALS” 
Heat potato chips in foil beside the coals. Then dip in 
appetizer mix made as follows: 
1 package cream cheese 2 to 4 ounces (about % cup) 
% tablespoon lemon juice bleu cheese 


Blend until smooth; makes about one cup.—Vivian S. Howard 
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Compliments of 
B. & W. CHEVROLET CO., INC. 
Dial 3122 120 W. Wilson St. 
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Compliments of 
CENTER HARDWARE COMPANY 
Dial 3672 108 W. Wilson St. 
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: C. HEBER FORBES : 
; Greenville, N. C. 3 
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: Compliments of ; 
H SCOTT’S DRY CLEANERS : 
: Orchid Service Greenville, N. C. : 
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: SING OIL COMPANY : 
3 Dial 3119 300 S. Main Street i 
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i WALTER B. JONES : 
: Office Supplies 3 
2 Dial 3724 119 S. Main Street 
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i FARMVILLE LAUNDRY AND CLEANERS 
Dial 3192 
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C. A. JOYNER : 
Plumbing and Heating 
Day Phone 3379 Night Phone 3695 
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TRACTOR REPAIR SHOP 
Manufacturers of Soil Fumigate Equipment 
Dial 3438 — 120 E. Wilson St. 
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FARMVILLE BEAUTY SHOP | 
Dial 3780 — Farmville, N. C. — Main Street 
Remember—"It’s the Salon that appreciates 
your friendship and patronage.” 
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: WILKERSON BROTHERS ; 
; Fresh Fruits and Produce i 
: Wholesale and Retail i 
; Dial 3821 W. Wilson Street + 
: K. CANNON DEPARTMENT STORE : 
i Dry Goods, Shoes, and Ready-To-Wear : 
; Farmville, N. C. : 
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JOYNER’S MEN’S WEAR 
Home of Better Brands 
W. E. Joyner W. C. Joyner 
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TRIPP’S ESSO STATION 
Happy Motoring Headquarters 
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Beverages 
PUNCH 
3 cups sugar 8 cups water 
Bring to a boil and boil for 2 or 3 minutes. Add 1 package 
raspberry jello and Jet cool. Add 1 can of orange juice and 
pineapple juice and 1 quart of ginger ale or 7 up. This 


serves 35. —Mrs. Albert Bundy 
PUNCH 

1 large can pineapple juice 1 cup sugar 

1 large can sweetened orange Color if desired 
juice 1 tray ice cubes 

1 large bottle of Party-T-Pack 
ginger ale 

CHAMPAGNE PUNCH 
2 quarts, lime, lemon, orange 2 quarts champagne 

or pineapple ice 1 pint of brandy 


Chill punch bowl] thoroughly. Over a quart of finely crushed 
ice place flavored ice, pour over champagne and brandy. 
Garnish with crystallized mint leaves. Serves 20. This is 
wonderful for Wedding punch. —Novella H. Murray 


CRANBERRY PUNCH 
1 6-ounce can frozen orange 1 bottle of cranberry juice 
juice 1 bottle of gingerale 
1 6-ounce can frozen lemonade 2 6-ounce cans of water 
Mix and pour over cracked ice. Serves 12 generously. 
—Mrs. Verna Sawrey 


HOT SPICED PUNCH 


1 teaspoon tea Juice of 1 lemon 
2 quarts water 1 teaspoon whole cloves 
1 cup sugar 1 stick cinhamon 


Juice of 2 oranges 
Steep tea in 1 quart of water for 10 or 15 minutes. Add 
sugar, fruit juices, spices and remaining water. Bring to the 


boiling point and serve hot. —Mrs. Bruce Beasley 
SUGAR SYRUP (Basic Recipe) 
1 cup sugar 1 cup water 


Put sugar and water in saucepan and stir until sugar is dis- 
solved. Bring to boil and boil without stirring for about 5 
minutes. Cool. Pour into covered jar and keep in refrigera- 
tor cabinet, using as needed. —Harriet Bass 


COFFEE SYRUP ~ 
Follow directions for sugar syrup, using strong coffee in- 
stead of water, and boiling for 10 minutes instead of 5. 
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FROSTED: COFFEE 
2 tablespoons coffee syrup Vanilla ice cream 
1 cup milk 
Put syrup, milk and a heaping. tablespoon of ice ‘cream into 
shaker or tightly covered.jar,.and shake well. Pour into tall 
glass and serve more ice:cream on top, if desired. (Use one — 
tablespoon of syrup if less sweet drink is preferred). 


EGG NOG 
1 egg . 1 teaspoon sugar 
34 cup milk Pinch salt 


1 tablespoon sherry flavoring 
Beat the egg yolk until thick and lemon-colored; add sugar, 
salt and flavoring. Add milk and shake well. Fold in egg 
white which has been beaten light but not stiff. ROLE into 
glasses and sprinkle lightly with nutmeg. 


099809909 99G 2 So GorGong 


THE FARMVILLE COOK BOOK 
eS cece ea Rc 


JS) 
Oe 


é 
2 
é 
é 
$ 
e 
é 
e 
é 
® 
é 
é 
H 
$ 
e 
iH 
. 
é 
é 
6 
é 
é 
é 
é 
6 
6 
é 
e 
e 
e 
tJ 
e 
® 
2 
e 
é 
© 
e 
e 
H 
e 
é 
3 
e 
; 
¢ 


WORSLEY’S 
Fine Shoes 
Greenville, N. C. 
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‘Compliments of 
ROSE’S 5-10-25c STORE 
Farmville, N. C. 
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HAROLD F. ROUSE 
Life Insurance 
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Compliments of 
C. A. LILLY 
Tax Consultant Notary Public 
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B. S. end R. L. SMITH 
Farmville, N. C. 
Feeds, Seeds, Farm Supplies, and Mules 
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ROLLINS’ 
Cleaners and Dyers 
Dial 3803 106 W. Wilson Street 
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POPE’S 5c to $1.00 STORE 
Get More — Pay Less 
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T & T DRIVE-IN 


Esso Gas and Oil 
Cold Drinks - Ice Cream - Groceries 
Dial 3959 Farmville-Greenville Hwy. 
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: A Modern Department Store 3 
: “We Outfit The Family” ; 
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FARMVILLE FCX SERVICE 
H Farmville, N. C. 
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FARMVILLE FREEZER LOCKER 
Chilling, Aging, Curing, Processing, Storing 
Dial 3789 — Belcher Street 
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Breads 
APPLE BREAD 

34 cup sugar 1 teaspoon soda 

2 tablespoons brown sugar 142 teaspoons baking powder 
% pound (1 stick) butter or 34 teaspoon salt 

margarine 1% teaspoon cinnamon 

1 egg (beaten) ¥4 teaspoon allspice 

4% cup milk (rich) ~ ¥g teaspoon cloves 
2% cups flour (plain) 2 cups apples (chopped fine) 


Cream sugar and butter, add egg and blend. Add milk and 
blend. Add flour sifted with the dry ingredients and mix. 
Add apples. Mix and beat batter. Bake in greased loaf pan 
at 350° for 1 hour or until done. Good for breakfast toasted 


and spread with grape jelly. —Mrs. Verna Sawrey 
BANANA BREAD 
I stick butter 1% teaspoon baking soda 
2/3 cup sugar 2 teaspoons baking powder 
2 eggs 2 large bananas or 3 medium 
1%4 cups flour 1 cup nuts (if desired) 


14 teaspoon salt 
Cream butter and sugar together, also cream bananas. Add 
well beaten eggs to butter and sugar. Sift flour, add salt, 
soda and baking powder. Mix all ingredients, and bake in 
loaf pan at 350° until it leaves sides of pan (about 45 minutes). 
—Mrs. Corinne Stilley 


BANANA BREAD 


3 bananas (mashed) 14 cup shortening (melted) 
1 cup sugar 2 cups flour 
1 teaspoon soda 1 teaspoon vanilla 


Mix all ingredients thoroughly. Bake in loaf pan at 425° for 
10 minutes and at 325° for 35 minutes.—Mrs. W. C. Murray 


ALABAMA BISCUITS 


21% cups flour 4 tablespoons shortening 
1 teaspoon salt 34 cup milk ; 
2 teaspoons baking powder 1 yeast cake dissolved 
1 tablespoon sugar 1% cup of warm water with sugar 


‘Mix as for any biscuits. Roll and cut with biscuit cutter. 
Brush each with melted butter and place one on top of ano- 


ther. Let rise 1 hour before baking 10 minutes in 450° oven. 
4 —Mrs. Hume Cox 


BISCUITS (Sweet Milk) 


2 cups sifted flour 1 tablespoon butter 
1 teaspoon salt 2 tablespoons lard 
4 teaspoons baking powder 34 cup sweet milk 


‘Sift flour, salt and baking powder. Cut in with pastry blend- 











36 THE FARMVILLE COOK BOOK 
Sree ane se vee es er ee ee 


er the butter and lard. The mixture should resemble coarse 
corn meal. Stir the sweet milk in with a fork. Do not over 
mix. Knead gently on lightly floured board. Roll out and 
cut. Bake at 425° for 10 minutes. —Standard Recipe 


SOUTHERN SODA BISCUITS 
1 pint flour 1 teaspoon baking powder 
1 teaspoon salt 1 tablespoon lard 
1%4 teaspoon soda 1 cup buttermilk 
Sift flour, salt, soda and baking powder together. Mix in lard 
thoroughly, then add buttermilk. Roll out on floured board, 
cut with biscuit cutter and bake in 400° oven for 15 minutes. 
—Standard Recipe 


BROWN BREAD 


1% cups graham flour 1% cup hot water 
14% cups meal 2 level teaspoons soda 
142 cups Grandma’s molasses 14% cups raisins 

1 teaspoon salt 1 cup pecans 

1 cup buttermilk Dissolve soda in water 


Mix ingredients in order until smooth. Then add raisins and 

nuts. Pour into greased coffee tins. Cover and steam for 114 

hours. Bake 15 or 20 minutes in 250° oven to dry out. ) 
—Mrs. E. W. Holmes 


CHEESE BISCUITS 
1 pound cheese 14 pound butter 
1 quart plain flour 1 teaspoon salt 
Cream butter well, add grated cheese; then four, then salt. 
Roll out thin and cut with biscuit cutter. Press pecan half on 
each biscuit and bake at 400° for 12 to 15 minutes. When 
done sprinkle with powdered sugar. Yield 4% dozen. 
—Frances. CG; scott 


CHEESE ROLL 


1% cups sifted cake or pastry ly cup bottled milk or % cup 

flour evaporated milk and % cup | 

2%, teaspoons baking powder water ; 

1% teaspoon salt 2 tablespoons butter or 

3 tablespoons shortening margarine (softened) 

1%, cup softened American 2 tablespoons milk | 
cheese 


Mix the flour, baking powder and salt, then cut in shorten- 
ing. Add eonugh of the 4% cup milk to make a soft dough, 
then roll 1%4 inch thick. Make a paste of the cheese, butter, 
and 2 tablespoons of milk; spread on biscuit dough. Roll up 
like jelly roll, place in baking pan, then cut gashes 2/3 
through the roll at 1 inch intervals. Bake at 400° for 20 
minutes. Serve hot, cut in slices. Serves 6. Any spreading 
cheese may be used. —Mrs. Frank A. Williams 
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CORN STICKS 
2 eggs 2 teaspoons salt 
2 cups water 1 tablespoon sugar 
4 tablespoons melted shorten- 4 cup plain flour 
ing 1% cups corn meal 


_ 2 tablespoons baking powder 

Beat eggs and add water, sugar and salt. Mix corn meal, 
flour and baking powder together with mix with egg mix- 
ture. Add shortening last. (Bacon drippings are the best 
shortening). Pour into well greased stick molds and bake at 


425° for 20 minutes. 7 —Mrs. W. E. Joyner 
CRACKLING BREAD 
2 cups corn meal 1 cup cracklings 
14 teaspoon salt Enough water to make stiff 
2 teaspoons baking powder batter 


Mix corn meal, salt and baking powder with enough cold 
water to make a stiff dough; add cracklings. Mold into flat 
oval cakes and put on greased cookie tin and bake in hot 


oven 400°. —Mrs. John B. Wright, Jr. 
CRANBERRY COFFEE BREAD 
2 cups of sifted flour 14% teaspoons baking powder 
Sift together: 1 teaspoon salt 
1 cup sugar 14 teaspoon baking soda 


In a measuring cup put % cup of orange juice and 2 table- 
spoons each of boiling water and melted shortening and com- 
bine with 1 well beaten egg. Stir into dry ingredients until 
just moist. Fold in 1% cups of coarsely chopped cranberries. 
Bake in a well greased loaf pan for 50 to 60 minute at 350°. 
Remove from pan by loosening sides—turn out on rack. If 
you like, you may add 4 teaspoon of grated orange rind and 
% cup of chopped nuts. —Novella H. Murray 


KENTUCKY CORN BREAD 
1 egg 3 teaspoons baking powder 
14g cups milk 1 teaspoon salt 
14 cup sifted plain flour 3 tablespoons soft shortening 


1% cups corn meal (Bacon fat is good) 


2 tablespoons sugar : 
Mix all ingredients. Beat just until smooth. Bake in 450 
oven for 10-15 minutes for corn sticks—20-25 minutes for 
corn bread. —Vivian S. Howard 


E-Z MIX 
1% cup non-fat dry milk 34 cup shortening 
4 cups self-rising flour (sifted) . 
Mix until coarse as meal. Store in closed container. This 
recipe can be doubled. —The Home Economics Cottage 
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E-Z BISCUITS 
Use this mix to make the following foods quick and easy. 
2 cups E-Z Mix 1% cup milk 

Measure E-Z mix into mixing bowl. Add milk all at once and 
stir quickly until a soft dough is formed. Turn out on lightly 
floured board and knead lightly until smooth ball is formed. 
Roll or pat to 14-% inch thickness. Cut with lightly floured 
biscuit cutte rand place on ungreased cooky sheet or shallow 
pan. Bake in hot oven, 425°, 10-12 minutes or until golden 
brown. Yield: 8-10 2-inch biscuits. 

—Home Economic Cottage 


E-Z DUTCH APPLE CAKE 


2 cups E-Z Mix 3 small apples sliced thin 
4 cup sugar (2 cups) 
2/3 cup milk (about) 1 teaspoon cinnamon (or half 
1 egg, beaten nutmeg) 
1 teaspoon vanilla 2 tablespoons butter 


Il cup sugar 
Combine E-Z Mix and sugar thoroughly. Combine milk, 
beaten egg, and vanilla; add all at once to flour-sugar mix- 
ture and beat until smooth. Pour into an 8x8x2 inch pan 
the bottom of which has been oiled. Over the top of the cake 
arrange the thinly sliced apples in parallel rows with thin 
edges down. Sprinkle generously with sugar and spice mix- 
ed together and dot with small bits of butter or melt butter 
and sprinkle it over the top. Bake in a moderate oven 350° 
about 45 minutes or until apples are tender. If apples are not 
soft toward end of baking period, cover cake with another 
pan. Serve warm with cream or vanilla sauce. Yield: One 


8-inch square cake. —Home Economics Cottage 
E-Z CHERRY COBBLER 
3 tablespoons cornstarch 14 cup sugar 
1 cup cherry juice (from 1 cup E-Z Mix 
drained cherries) 1/3 cup milk (about) 
1 No. 2.can sour pitted cherries, %4 cup sugar 
drained 


Mix sugar and cornstarch together thoroughly. Add cherry 
juice and mix until smooth; cook until thick, stirring con- 
stantly. Add cherries and pour into a 10x6 inch utility pan, 
Combine E-Z Mix and sugar. Add milk all at once and stir 
only until smooth. Drop mixture by tablespoon over top of 
fruit. Bake in a hot oven, 425° 15 to 20 minutes or until well 


browned. Yield: 6 servings. —Home Economic Cottage 
E-Z CORN FRITTERS 
2 cups E-Z Mix 1 cup drained whole kernal 
144 cup milk (about) corn 


1 egg, beaten well Deep Fat 
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Measure E-Z Mix. Combine liquid ingredients (milk and 
well-beaten egg) and corn in a mixing bowl. Add E-Z Mix 
and stir until dry ingredients are well moistened. Fry by 
tablespoons in deep fat heated to 365-375°, 2 to 5 minutes or 
until golden brown and cooked through. (Dip spoon into hot 
fat each time before dipping into mixture so mixture will not 
stick to spoon.) Serve with syrup or jelly. Yield: 15 small 
or 8 medium fritters. ——-Home Economic Cottage 


E-Z COFFEE CAKE 


Streussel: 
% cup light brown sugar 2 cups E-Z Mix 
2 tablespoons flour 1 cup sugar 
2 teaspoons cinnamon 2/3 cup milk 
2 tablespoons melted butter 1 egg, beaten 
¥% cup chopped nuts 1 teaspoon vanilla 


Make streussel by mixing the first five ingredients together 
thoroughly. To make batter: Combine E-Z Mix and sugar 
well. Combine liquid ingredients (milk, beaten egg, and 
vanilla). Add all at once ‘to dry ingredients and stir only until 
well mixed. Spread half of mixture into well-oiled, 8 inch 
baking pan, sprinkle with half the streussel, and remaining 
mixture and sprinkle with remaining streussel. Bake in 
moderate oven 375°, 25-30 minutes. 

—Home Economics Cottage 


WILLIAMSBURG HOT CAKE 


2 egg yolks 11% tablespoons baking powder 
3 tablespoons maple syrup 1 teaspoon salt 
1% cups milk 3 tablespoons melted shorten- 


2 cups plain flour ing 
Beat eggs until thick. Add syrup and 1 of milk. Mix well. 
Sift flour with baking pov der and salt. Add to mixture with 
remaining milk. Beat well and add melted shortening. Let 
stand 30 minutes before cooking. —Evelyn H. Wright 


HUSH PUPPIES 


2 cups corn meal 1144 cups sweet milk 

2 teaspoons baking powder 14 cup water 

1 teaspoon salt 1 large onion (finely chopped) 
Sift the dry ingredients together and add the milk and water. 
Stir in the chopped onion. Add more meal or milk as may 
be necessary to form a soft but workable dough. With the 
hands mold pieces of the dough into tiny pones. Fry in deep 
hot fat or oil until well browned. —Margaret Hodges 
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HUSH PUPPIES 
Hound puppies howls in Georgia 
Hound puppies howls at home 
I ’spect dey cries in Paris 
An’ I her’d dey squeeks in Rome, 
But de hunters an’ de hounds 
Dey don’t make a sound 
After you all passes 
Dese here pones around. 
You chops a cup of onions 
An’ you chops ’em mighty fine 
’Ca’se de hunters and de hounds 
Dey all is here to dine, 
But make dis corn-cake batter 
An’ dey’ll make dem plates to shine; 
A cup of flour, 3 cups of meal, 
All de eggs dat you can steal (2), 
Four little spoons of baking powder 
An’ one o’ common Salt, 
A cup o’ milk; you fries em then 


An’ no man cries a halt. 
—Hannah K. Wright 


SALLY LUNN MUFFINS 


3 eggs 1 package yeast 
1 large tablespoon lard and 1 teaspoon salt 
butter 1 cup scalded milk 


1 tablespoon sugar 
Make a batter a little thicker than for a cake. Let rise, and 
drop by spoonfuls in greased muffin rings. Allow to rise 
again and bake in moderate oven 350° about 20 minutes. 
—Mrs. W. C. Holston 


NEVER FAIL MUFFINS 


145 cups flour 1 tablespoon sugar 
14 teaspoon salt 34 cup milk 
4 teaspoons baking powder 2 eggs, beaten 


% cup melted shortening 
Sift flour with salt, baking powder, and sugar. Combine 
remaining ingredients and add at once. Stir just until mixed 
but not smooth. Fill greased muffin tins half full. Bake at 


425° for 25 minutes. —Mrs. J. O. Pollard 
TWIN MOUNTAIN MUFFINS 
1% cup butter (melted) 5 teaspoons baking powder 
1% cup sugar (less if you do not 1 egg (well beaten) 
like sweet muffins) 1 cup sweet milk 


14 teaspoon salt 2 cups flour (plain) 
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Cream butter. Gradually add sugar and beaten egg. Add 

flour sifted with salt to above mixture, alternating with milk. 

Bake in buttered muffin pans at 425° for 20 minutes. 
—Gladys K. Moore 


PANCAKES 
2% cups plain flour 2 tablespoons sugar 
1 teaspoon baking powder 1 egg 
(heaped) 1% cups milk © 


1 teaspoon salt 
Sift together dry ingredients. Gradually add 1 cup of milk, 
beating all the time. Blend until smooth, then add well 
beaten egg and then remainder of milk. Cook on medium 
hot well greased griddle. Makes 12 pancakes. 
| —Lucile Pickett 


ROLLS 
YW cup sugar 1% teaspoon salt 
Y% cup Crisco 1 cup boiling water 
1 package yeast 3144 cups plain flour 
1 egg, beaten (approximately) 


Mix salt, sugar and crisco. Then pour boiling water over. Let 
cool, add beaten egg and yeast. Dissolve yeast in WY cup 
luke warm water. Mix altogether and beat until smooth with 
half of flour. Then add remaining flour. Place dough in 
greased bowl and cover. This dough may be made out into 
rolls or stored in refrigerator for a few days. 

——Mrs. Louise D. Harris 


ICE BOX ROLLS 


1 package dry yeast % cup shortening 
1% cup warm water 4 cups plain flour 
W% cup sugar 1% ag salt seh id 


i ede 4 ens ae 

Dissolve yeast in warm water. Pour boiling water over sugar 
and shortening and let cool. Add yeast mixture. Then add 
part of flour sifted with salt. Beat in egg. Add remaining 
flour. Stir well. Grease top of dough and cover bowl. Keep 
in refrigerator overnight before using. Two hours before 
cooking, roll dough on floured board about %4 inch thick. 
Cut and fold. Bake at 450° until done-—Bertha Lang Darden 


ICE BOX ROLLS 


1 yeast cake or package of 1 teaspoon salt 
dry yeast 6 or 7 cups flour 
% cup warm water 1 medium size potato 
2/3 cup shortening 2 eggs (slightly beaten) 


= 4% cup sugar 

Dissolve yeast in 44 cup warm water. Boil potato until ten- 
der. Save 1 cup of potato liquid (water potato was boiled in) 
and pour over sugar, shortening and salt. Mash potato and 


| 
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add to above mixture. Add eggs and yeast mixture and 3 
cups flour. Cover and let rise 1 hour. Add the remaining 
flour so that you can knead. Let rise 1 hour and knead until, 
blisters. Refrigerate until ready to make out rolls. Roll out 
and form into favorite rolls. Let rise 2 hours before baking 
12 minutes in 400° oven. Makes 60 to 70 rolls. | 
—Mrs. Edward M. Spruill, St. Timothy’s Rectory, 

Columbia, S. C. | 


SCOTCH SHORT BREAD 





Sift together: 

2 cups cake flour 1 tablespoon cornstarch 

% cup confectioner’s sugar 
Add % pound sweet butter. Blend with fingers quickly and 
lightly. Place dough in 9 inch square cake pan. Pat level 
with fingers and prick surface with fork. Bake 50 minutes 


“NE OP) —Novie C. Adams_ 
SCOTCH SHORT BREAD | 
1 cup butter 14 cup light brown sugar 
2 cups flour % cup chopped nuts 





Mix, roll out and cut. Bake at 350°.—Mrs. Nell Keel Rogers : 
KENTUCKY SPOON BREAD | 


1 cup corn meal 2 teaspoons baking powder 
1 cup water 2 eggs 
1% cups sweet milk % pound butter ( stick) 


14 teaspoon salt 
Mix dry ingredients. Bring water to a boil and stir into the 
meal. Scald the milk and stir into meal mixture. Add eggs 
and beat thoroughly. Place butter in large casserole in 400° | 
oven until butter is melted. Pour 2/3 of the butter into the 
batter and mix well, then pour batter into casserole and bake 
30 minutes. —Frances C. Scott 


WILLIAMSBURG VIRGINIA SPOON BREAD 

Heat to boiling, 2 cups of water in a double boiler. Stir in 
1 cup meal and 2 tablespoons butter. Beat well and cool 
slightly. Add yolks of 3 large or 4 small eggs and ™% tea- 
spoon baking powder. Beat in 1 cup milk, added gradually. 
Fold in stiffly beaten whites and pour into a greased 8x8x2 
inch glass baking dish. Bake 25 minutes at 350°. Serve 
immediately with butter, honey or other sweets. 


WAFFLES i 
2 cups sifted plain flour 24% cups milk 
4 teaspoons baking powder % teaspoon salt 
2 eggs, separated 8 tablespoons melted butter 


Mix flour, salt and baking powder. Add milk and beat until 
smooth. Add beaten egg yolks and stir. Fold in stiffly 
beaten egg white and last the melted butter. Bake to a crisp 
golden brown. —Mrs. Frank A. Williams 
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NATIONWIDE 
INSURANCE 
— In Service With People — 
John D. Dixon, Agent 
Dial 3109 122 N. Main Street 
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MIZELLE ELECTRIC COMPANY 


Electrical Service and Supplies 
FARMVILLE, N. C. 
Dial 3676 320-322 S. Main St. 
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GARNER FURNITURE CO. 


AND 


GARNER GAS & EQUIPMENT CO. 
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R. O. LANG & SONS 


FARMVILLE, N. C. 
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FARMVILLE FUNERAL HOME 


Home of 
THE FARMVILLE MUTUAL BURIAL ASSOCIATION 


24-Hour Ambulance Service 
— Since 1905 — 
Dial 3101 
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BELLS WAREHOUSES 


FARMVILLE, N. C. 
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Cakes, Cake Fillings, Frostings, Icings 
ANGEL FOOD CAKE 


14 cups cake flour 1% teaspoons cream tartar 
1% cups egg whites 14 teaspoon salt 
14% cups sugar 1 teaspoon vanilla 


Sift together 4 times the flour and 1% cup sugar. Add salt to 
egg whites. Beat with electric beater until foamy. Add 
cream of tartar. Beat until eggs hold peak. Add 1% cup 
sugar. and beat well. Add remaining 12 cup sugar and beat 
until sugar is well blended. Use large spoon to fold in 1 tea- 
spoon vanilla and rest of ingredients. Fold in 1/2 of flour and 
sugar mixture at atime. Pour batter in large tube cake pan. 
Place in cold oven. Turn oven to 300° and bake from 1 to 


1% hours. —Lucille Pickett 
ANGEL CAKE 
10 egg whites 1% cups cake flour 
1% teaspoon salt 34 teaspoon vanilla 
1% teaspoons cream of tartar 1% teaspoon almond flavoring 


1°%4 cups sugar 

Beat eggs with salt and cream of tartar until stiff but not dry. 
Sift sugar 3 times and fold into egg whites. Sift flour 3 times 
and add a small amount at a time. Add vanilla and almond. 
Bake in an ungreased tube pan. Begin at 275° and after 30 
minutes increase heat to 325° and bake 30 minutes longer. 

Remove from oven and invert pan for 1 hour. 
——Mreu Jesh avlor 

| ANGEL BAVARIAN CAKE 

_ Make a thin custard of: 


1 pint milk 2 tablespoons flour 
4 egg yolks Pinch of salt 
1 cup sugar Vanilla 


Add 1 package Knox Gelatin (or 1% packages), dissolved in 
Y% cup cold water and put in custard while hot. Let cool and 
fold in 1 pint cream, whipped, and the 4 eggwhites, beaten 
stiff. Break up 1 large Angel Cake, pour In custard. Repeat 
until pan is full. Let stand in ice box over night. Ice with 
Y% pint cream, flavored, and sprinkled with coconut. 
Variation: Ice with % pint cream flavored with a little 
sugar and Bourbon, (other type spirits may be used), and 
sprinkle with toasted ground almonds. Serves 10 to 12. Use 
13 inch by 8% inch pan. —Mrs. Jimmy Darden 


APPLESAUCE CAKE 
1 cup raisins (chopped) 


14% cups sugar 1 teaspoon cinnamon 
3 eggs 1 teaspoon nutmeg 
2% cups self-rising flour 1 teaspoon cloves 
1 cup applesauce 


% cup butter 
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Cream butter and sugar throughly. Add eggs and beat well. 
Add applesauce and sifted dry ingredients. Beat smooth and 
fold in raisins. Bake in layers in 350° oven about 45 minutes. 
Ice with 7 minute icing and sprinkle with coconut. 

—Mrs. C. C. Simpson 


APPLESAUCE CAKE 


2 cups sugar 2 teaspoons sugar stirred into 
2 cups black walnuts applesauce 
2 cups seeded raisins 1 teaspoon salt 
3% cups flour 1 teaspoon cinnamon 
14 pound butter 1 teaspoon nutmeg 
2 cups unsweetened applesauce 1 teaspoon allspice 
2 eggs 1 teaspoon cloves 


Cream butter and sugar. Add egg, flour and applesauce 
alternately. Then add the other ingredients with the nuts 
and raisins dusted in flour. Bake in oven at 350° for 1 hour 


in tubed cake pan. —Helen Smith 
BANANA NUT LAYER CAKE 
1% cups sugar 1 cup nuts 
lo cups shortening 1%4 teaspoon salt 
2 eggs 1 teaspoon vanilla 
é 2 bananas (mashed) 1 teaspoon soda 
fo <— 4 tablespoons flour—Golein) OAC pO joe 


Cream sugar and shortening. Add eggs and milk. Beat well. 
Add bananas and dry ingredients and mix well. Add nuts 
and vanilla. Bake at 325° for 1 hour or until done. Makes a 
2 layer cake. Ice with 7 minute icing. —Mrs. Jimmy Darden 


CANDY CAKE 
14% pounds mixed candied fruit 1 pound dates, chopped 
1% pound candied pineapple, cut 1 package coconut, shredded 
2 cups nuts, chopped 2 cans Eagle Brand milk 
Mix above ingredients throughly. Line bottom of pan with 
brown paper. Grease paper and sides of pan. Bake 1% 


hours at 250°. —Mrs. R. C. Shearer 
CARROT CAKE 
1% cups sugar 3 egg yolks 
1 cup liquid shortening 2 teaspoons hot water 


Mix together and add the following: 


134 cups flour minus 1 tablespoon 1 teaspoon cinnamon 


for flouring nuts 1 teaspoon nutmeg 
14 teaspoon soda 1 cup grated carrots 
1 teaspoon baking powder 1 cup nuts 


Fold in 3 beaten egg whites and bake in tube pan at 350° for 
1 hour. —Mrs. George W. Davis 
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CHOCOLATE ANGEL FOOD CAKE 


Preheat oven to 375° (quick moderate). Have egg white at 
room temperature. Sift an ample amount of cake flour be- 
fore measuring. 


Step 1. Measure and sift together 3 times: 


% cup cocoa % cups (% plus 2 tablespoons) 
3%4 cup sifted cake flour sugar 

Step 2. Measure into large mixing bowl: 

1% cups egg white (about 12) % teaspoon salt 

14% teaspoons cream of tartar 1% teaspoons vanilla 


Beat with wire whisk until foamy throughout. Add gradually, 
2 tablespoons at a time % cup sugar. Beat about 10 seconds 
after each addition. Continue beating after the last addition 
until meringue is firm and holds stiff straight peaks when 
wire is gently lifted out of meringue. (This requires consider- 
able beating). 


Step 3. Place flour-sugar mixture in sifter and sift about 3 
tablespoons over the entire surface of meringue. Fold gently 
with wire whisk or rubber scraper until flour-sugar mixture 
disappears using about 8 to 10 strokes and turning the bowl 
a quarter of a turn with each stroke 

Repeat this folding process until all flour and sugar is 
folded in. Then scrape down the sides of the bowl with rub- 
ber scraper and fold 8 to 10 more strokes or until the mixture 
is completely blended. This mixture will be very thick. 

Push the batter carefully, with a rubber scraper, into un- 
greased tube pan, 10 by 4 inches. Lift the last portion lightly 
from the bowl into the pan, being careful not to stir it. 

Cut carefully through the batter going around the tube 5 
or 6 times with a knife or steel spatula to break large air bub- 
bles. Be sure to even up batter so it is level and touches 
sides of pan. ; 

Bake 30 to 35 minutes in quick moderate oven 375° or until 
top springs back when lightly touched. Deep cracks in the 
top are typical of this cake. Turn pan immediately upside 
down, placing tube part over neck of funnel or bottle. Let 
cake hang in pan until cold. To remove cake, loosen from 


- sides and tube with silver knife close against pan. Turn pan 


S.C. 





over and hit edge sharply on table to loosen. 
To Use Electric Mixer 


Step 1 and Step 2. Follow above directions. Use medium. 
speed. After last addition of sugar, turn to highest speed.. 
Continue beating until meringue is firm and holds stiff 
straight peaks. Scrape sides of bowl constantly with rubber 
scraper. 

Step 3: Fold by hand as in Sept 3 above. But make sure 
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to bring rubber scraper or wire whisk down through center 
of batter and up at side, turning bowl a quarter of a turn 
with each stroke. This will insure thorough blending. 

This cake is especially effective frosted with boiled or 
seven minute frosting, either white or pink-tinted. To dec- 
orate, drizzle a mixture of 1 square chocolate with 1 teaspoon 
butter around top edge, allowing it to run down sides at 
random. —Helen Rountree 


To use left over egg yolks from angel food cake. 


GOLD SUNBEAM CAKE 
(10 to 12 egg yolks) 

Preparation: Assemble all ingredients and utensils. Use 10 
inch deep tube pan (Do not grease). Sift flour once before 
measuring. Preheat oven to 350°. Sift together 3 times: 

3 cups sifted cake flour 4 teaspoon salt 
2% teaspoons baking powder 
Put into large bowl of electric mixer: 

10 to 12 egg yolks (1 cup) 
Beat on highest speed until very fluffy and thick—about 6 
minutes. Beat in gradually: 

2 cups sifted sugar 
Beat on high speed, about 2 minutes. Turn to second speed 
and add: 

1 teaspoon vanilla 1 cup cold water 

1% teaspoon lemon extract - 
Then sprinkle in sifted flour mixture gradually and quickly 
while beating on second speed. Scrape bowl while beating. 
Beat only enough to blend—about 2 minutes. Pour into cake 
pan. Bake in 350° oven for 1 hour or until golden brown. 
Invert on cake cooler rack until cool. Loosen sides with a 


spatula and remove from pan. —Helen Rountree 
SOUR CREAM CHOCOLATE CAKE 

%% cup butter 4 squares unsweetened 

134 cups sugar chocolate (melted) 
1 teaspoon soda 2 cups cake flour 

1% teaspoon salt % eup sour milk (thick) 
2 teaspoons vanilla %4 cup strong coffee 
2 eggs 


Cream butter with one cup sugar until fluffy. Stir in soda, 
salt, and vanilla. Blend in melted chocolate, which has been 
allowed to cool slightly. Gradually add remaining sugar, 
mixing well. Beat in eggs, one at a time. Stir in flour alter- 
nately with sour cream and coffee. Blend well. Turn into 
two 8 inch square pans 2 inches deep or 3 8-inch pans. Bake 
at 375° for 35 minutes or until done. Remove from oven and) 
allow to cool in pans for 5 to 10 minutes. Turn out on racks | 
and complete cooling. —Margaret Morgan) 
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COCONUT DEVIL’S FOOD CAKE 


2 cups sifted cake flour 1 cup granulated sugar 

14 teaspoon salt % cup brown sugar (firmly 

1 teaspoon soda packed) 
“Y% cup boiling water 2 eggs (beaten) 

3 squares chocolate 2/3 cup sour milk or buttermilk 
16 cup butter , 1 teaspoon vanilla. 


To sifted flour, add salt and soda. Sift again. Add boiling 
water to chocolate and stir until melted. Cream butter, add 
sugar gradually. Add eggs and mix well; then add chocolate 
mixture and blend. Add flour alternately with milk. Beat 
until smooth. Add vanilla. Bake in 2 greased 9-inch layer 
pans at 350° for 30 minutes or until done. Ice with coconut 


icing. —NMrs. Edison Moore 
GERMAN SWEET CHOCOLATE CAKE 
1 package German sweet 2 cups sugar 
chocolate 4 egg yolks (beaten) 
% cup boiling water 1 cup buttermilk 
1 teaspoon vanilla 2145 cups cake flour 
Pinch salt 1 teaspoon soda 
1 cup vegetable shortening 4 egg whites (beaten stiff) 


Melt chocolate in boiling water. Add vanilla and salt after 
chocolate is melted. Cream shortening and sugar and add 
beaten egg yolks. Add % cup of buttermilk alternately with 
sifted flour. Dissolve soda with remaining buttermilk and 
add to cream mixture. Stir in chocolate, fold in egg whites 
alternately. Bake in 3 9-inch pans at 350° for 25 to 30 mm. 


Filling: 
3 egg yolks ¥% pound butter or margarine 
1 tablespoon flour 1% eup chopped nuts 
1 cup sugar 1 cup short-cut coconut 
Y% tablespoon salt 1 tablespoon ere 
% pint Carnation milk (whipped) Ticapee ' 


Beat egg yolks and set aside. Mix flour, sugar, salt, and stir 
in cream. Add butter and cook over low heat until butter 1s 
melted. Pour small amount over egg yolks until color Is 
changed. Beat egg yolks and add to mixture. Add pecans 
and coconut. Cook until thick, stirring constantly. Remove 
from heat, add vanilla and spread between layers. Cover 
cake with your favorite chocolate icing.—Mrs. Herbert Kemp 


COCONUT LAYER CAKE (3 Layers) 


2 sticks butter 1 cup milk 
2 cups sugar 1 teaspoon vanilla 
3 cups prepared flour 2 fresh coconuts (grated) 
6 eggs ; 
Cream butter and sugar in electric mixer. Add eggs, one at 
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a time, beating well. Fold in flour and milk alternately. Add 
vanilla and pour in greased 9 inch cake pans. Bake in 350° 
oven until cake leaves sides of pan. 

Frosting: Make 7 minute white frosting. Cover layers with 
frosting and grated coconut, sprinkling a little orange juice 
on each layer. Cover sides and top with frosting, sprinkling 


generously with coconut. —Ann Jones Fuquay 
CUP CAKES 
3 tablespoons butter 1 cup self-rising flour 
1 egg 5 tablespoons milk 
1 cup sugar 1 teaspoon vanilla 


Cream butter and sugar. Add egg, flour, and milk alternate- 
ly. Add vanilla. Bake in paper cups or muffin tins at 325° 
for about 20 minutes. —Mrs. Louise Harris 
EGG YOLK CUPCAKES 
Measure into sifter: 
2 cups sifted cake flour 34 teaspoon salt 
2% teaspoons baking powder 1 cup sugar 
Measure into mixing bowl: 
14 cup shortening 
Measure into cup: 


34 cup milk (if vegetable Y, cup milk (if butter, mar- 
shortening is used) garine, or lard is used) 
Have ready: 


3 egg yolks (unbeaten) 
Step 1: Stir shortening just enough to soften. Sift in dry 
ingredients. Add 14 of the milk and the egg yolks; mix until 
all flour is dampened. Beat 2 minutes (300 strokes). Step 2: 
Add remaining milk; beat 1 minute longer (150 strokes). Turn 
batter into muffin tins. Fill cups only % full. Bake in mod- 


erate oven 375° about 20 minutes. —Helen Rountree 
ICE BOX FRUIT CAKE 
1 pound Ritz crackers Y% pound pineapple 
Y, pound orange peel 1 pound pecans 
Y, pound lemon peel 1 pound marshmallows 
1 pound cherries Dates (if desired) 
1 pound coconut 2 cups milk 


Dissolve marshmallows in milk. Pour over crushed Ritz 
crackers. Add rest of the ingredients. Mix and pack in tube 


pan. Set in refrigerator. —Mrs. Nancy Jane Vick. 
JAPANESE FRUIT CAKE 
2 cups sugar 1 box raisins 
1 cup butter (2 sticks) % pound coconut (flaked, not 
1 cup milk fresh) 
3 cups flour 1 teaspoon cinnamon 
6 eggs (separated) 1 teaspoon nutmeg 
1 cup nuts 1 teaspoon cloves 
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Cream butter and sugar. Add egg yolks, milk and flour mix- 
ed with the spices. Add coconut, nuts, and raisins. Slowly 
add stiffly beaten egg whites. Line bottom of cake pans with 
waxed paper. Grease. Evenly divide mixture into cake pans 
and bake at 350° for 30 minutes. Makes a 4 layer cake. 


Filling: 
2 cups sugar 1% cup orange juice 
1 cup hot water 14 cup lemon juice 
4 teaspoons flour ly pound coconut 


Mix sugar and flour; add water, orange juice, and lemon juice. 
Cook until slightly thick. Add coconut and continue cooking 
until thick. —Mrs. Joe Melton, Jr. 


WHITE FRUIT CAKE 


1 pound white raisins 5 eggs 

1 pound crystallized pineapple 3 cups sifted all purpose flour 
1 pound crystallized cherries 4 teaspoon salt 
¥% pound crystallized citron 2 teaspoons baking powder 

1 pound chopped nuts % cup wine or fruit juice 

1 cup shortening 1% tablespoons vanilla 


1 cup sugar 
Scald raisins and let dry. Cream butter and sugar. Add one 
egg atatime. Mix 1 cup flour with nuts and fruit. Sift bak- 
ing powder and salt with remaining flour and add to batter. 
Fold in nuts and fruits. Add wine and vanilla. Pour into a 
tube pan that has been greased and lined with oil paper. Bake 


at 300° for 21% to 212 hours. This makes a 6 pound cake. 
—Mrs. C. L. Beaman 


LIGHT-AS-A-FEATHER GINGERBREAD 


2 cups sifted plain flour Ye teaspoon cloves 
34 teaspoon salt Y% to 2/3 cup shortening 
14 teaspoon soda 2 eggs 
1% teaspoons baking powder 1 1/3 cups molasses 
1%, teaspoons ginger 1% cup boiling water 


1%, teaspoons cinnamon 

Mix and sift together flour, salt, soda, baking powder, and 
spices. Cut in shortening to corn meal consistency. Add 
eggs. Mix boiling water with molasses. Add %4 cup of the 
liquid to the flour and egg mixture. Beat only until smooth. 
Add remaining liquid and stir only until well mixed. Bake 
in greased 8 inch square pan at 325° about 60 minutes. Serve 


i hipped cream. Services 6 to 8. 
with lemon sauce or whipp eae one ripe Le 
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GINGERBREAD 
% cup butter 1 teaspoon cinnamon 
% cup sugar 1 teaspoon ginger 
2 eggs Salt 
1 cup molasses 34 teaspoon soda 
3 cups sifted flour 1 tablespoon baking powder 
1 teaspoon cloves 1 cup hot water 


Cream butter; add sugar and eggs. Mix thoroughly. Add 
molasses. Sift flour with cloves, cinnamon, ginger, salt, bak- 
ing powder, and soda. Add to mixture and lastly add hot 
water. Pour in greased paper lined pan. 
Icing: 

1 tart apple (peeled and 1 egg white 

chopped) Juice of % lemon 

1 cup sugar 
Combine all ingredients and beat with an electric mixer until 
thick and smooth. Pile on hot gingerbread and serve in 


squares. —Mrs. C. R. Townsend 
MOTHER’S KLONDIKE CAKE 
12 eggs 1 cup cake flour 
1 teaspoon cream of tartar 1 teaspoon almond flavoring 
14 teaspoon salt 2 cups sugar 


Separate eggs. Beat whites stiff. Add salt, cream of tartar, 
and sugar gradually and separately. Beat yolks separately 
and fold into whites. Then fold flour into this mixture. Pour 
into ungreased tube cake pan and bake at 325° for 20 min- 
utes with a lid over pan. Remove lid and bake 25 minutes 
more. Turn upside down and cool (about 1 hour) before re- 
moving from pan. 

Note: This is my Mother’s specialty, but explicit directions 
should be followed for a success. —Mrs. Charles Edwards 


LANE CAKE 

1 cup butter 3% teaspoons double acting 

2 cups granulated sugar baking powder 

1 teaspoon vanilla 34 teaspoon salt 
3% cups sifted plain flour 1 cup milk 

8 egg whites 

Grease and line bottoms of 4 9-inch cake pans with waxed 
paper. With electric mixer, cream butter until fluffy; gradu- 
ally add sugar, 1 cup at the time, beating after each addition 
until fluffy. Add vanilla and beat until mixture is as light as 
whipped cream. Add flour sifted with baking powder and 
salt, alternately with milk in small amounts, beating each 
time. Beat egg whites stiff, but not dry and fold into batter 
using a large spoon. Evenly divide batter in pans and bake at 
375° about 15 minutes or until cake leaves side of pan. Let 
pans cool on cake racks for 5 minutes. Turn layers upside 
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down on racks. Cool. Frost with the following frosting. 
Frosting for Lane Cake: 


12 egg yolks 1% cups coarsely chopped pecans 
134 cups granulated sugar 14% cups seeded raisins 

14 teaspoon salt 14% cups shredded fresh coconut 
34 cup butter or margarine 14% cups quartered candied 

1% cup rye or bourbon whiskey cherries 


Prepare fruits: 

Put egg yolks in top of double boiler and beat slightly with 
rotary beater or electric beater at medium speed. Add sugar, 
salt, and butter. Cook over simmering water, stirring con- 
stantly until mixture is slightly thickened. Do not over cook. 
Remove from heat, add rye or bourbon. Beat 1 minute. Add 
pecans, raisins, coconut, and candied cherries. Cool. Spread 
between layers and on top and sides. Cover with cake cover 
or loosely with foil and store to ripen several days in cool 
place. Will keep well for several weeks. If frozen, wrap in 


vapor proof wrapping, store in freezer. —Viola Ruffin 
LANE CAKE (Kentucky) 
8 egg whites (beaten stiff) 1 teaspoon vanilla 
1 cup butter 2 heaping teaspoons baking 
2 cups sugar powder 
4 cups sifted flour (all-purpose) Pinch salt 
1 cup sweet milk 


Cream butter well, add sugar; then the liquid and sifted dry 
ingredients alternately. Fold in egg whites. Bake in 3 layers 
in 350° oven about 30 minutes or tested with a straw. 


Filling: 
8 egg yolks 1 cup raisins (chopped) 
1 cup sugar 1 cup pecan meats (chopped) 
1 stick butter (softened) 34 cup bourbon whiskey 


Beat yolks until light. Add sugar, softened butter, raisins and 
‘pecans. Stir all together and cook in double boiler until thick. 
Just before filling is done, add the whiskey. Spread between 


layers. Cover cake with white icing. 
} ; Mrs. Ann P. Neel, Washington, D. C. 


YELLOW LAYER CAKE 
| (Coconut) 

sift together: . 

3 cups cake flour (sifted) 1% teaspoon double acting 
3%4 teaspoon salt baking powder 

| % teaspoon soda 

Put in large mixer bowl: 
| 1 cup butter 

2 eggs 

| 1 teaspoon lemon extract 









2 cups sugar 
1 teaspoon vanilla 
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Beat on number 8 speed 24% minutes. Scrape bowl while 
beating. Turn to number 1 speed. Add sifted mixture alter- 
nately with 1 cup of buttermilk and beat 3% minutes, scrap- 
ing bowl while beating. Pour batter into 4 greased 8 inch 
cake pans. Bake in 350° oven 20 to 30 minutes. Turn layers 
on racks to cool. Ice with the following soft icing and coconut, 
Fluff Icing: 

1 2/3 cups sugar 1% cup water 

1/3 teaspoon cream of tartar 1% cup egg whites 

Combine sugar, cream of tartar, and water and stir until 
smooth. Cook without stirring until soft ball stage. Pour 
over stiffly beaten egg whites and beat until mixture is cool 
and stiff. Spread on layers and sprinkle with coconut. 

—Mrs. Leslie Yelverton 


HOT MILK LAYER CAKE 


4 eggs 2 teaspoons salt 
2 cups sugar — % cup butter 
2 cups sifted flour 1 cup milk 


Beat eggs well and gradually add sugar until batter is thick 
and creamy. Sift flour with baking powder and salt. Add 
this gradually to the above batter. Combine butter and milk 
in a sauce pan. Heat almost to the boiling point and pour 
this in cake mixture. Pour into 2 greased layer cake pans. 
Bake for 14 hour at 320°. This cake is good with any icing, 
but try a lemon filling for a good taste treat—Viola Ruffin 


ONE EGG CAKE 


2/3 cup sugar 1 egg (unbeaten) 

Y% cup shortening 14% cups flour (plain) 

1% teaspoon salt % cup milk 

1 teaspoon flavoring 2 teaspoons baking powder 


Cream shortening and sugar. Add unbeaten egg. Add flavor- 
ing. Beat thoroughly. Sift flour, measure, and sift with salt 
and baking powder. Add alternately with milk to creamed 
mixture. Pour into greased loaf pan. Bake at 375° for 35 
minutes. Will make 1 dozen cup cakes.—Mrs.Edward Brock 


STUFFED ORANGE CHIFFON CAKE 


1 large chiffon cake 16 marshmallows 

1 No. 2 can crushed pineapple Cherries (used for decoration) 
(drained) 14 cup chopped pecans 

1 pint cream l% cup sugar 


Slice cake in half. Cut marshmallows into small pieces. Whip 
cream. Add sugar and small amount of pineapple juice. Add 
rest of ingredients, except cherries. Spread between layers 
and over entire cake. Decorate with cherries and pecan 
halves if desired. —Mrs. John Murphy, Greenville, N. C. 
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ORANGE NUT CAKE 


1% cup butter 2 eggs 
1 cup sugar 1 heaping teaspoon orange peel 
2 cups plain flour 1 teaspoon soda 
34 cup buttermilk 1 cup chopped pecans 
Juice of 2 oranges 1 cup dates (chopped fine) 


Cream butter and sugar. Add eggs one at a time. Mix soda 
in buttermilk. Add flour and buttermilk alternately. Dredge 
dates lightly with flour. Add orange peel, nuts, and dates. 
Bake at 350° for 30 minutes. While warm pour over top 34 
cup of sugar mixed with 4% cup orange juice. Sprinkle with 
grated peel, crushed nuts, and a little sugar. Top with whip- 


ped cream if desired. —Mrs. E. S. Coates 
HAWAIIAN PINEAPPLE CAKE 
1% cup butter 1 No. 2 can crushed pineapple 
34 cup sugar 1 6-ounce package chocolate 
2 eggs bits 
2 cups flour (self-rising) 1 cup flaked coconut (or fresh) 


4% teaspoon ginger 
Cream butter with sugar until light and fluffy. Blend in eggs, 
one atatime. Add ginger. Add flour to mixture alternately 
with % cup of undrained, crushed pineapple. Add chocolate 
bits. Turn into a greased baking pan and spread out. The 
batter is rather stiff. Mix together 12 cup undrained pine- 
apple and coconut. Sprinkle coconut over top. Bake at 375° 
for 2 minutes. Cool and cut into blocks.—Mrs. W. R. Willis 


PINEAPPLE ICE BOX CAKE 


2 No. 2 cans crushed pineapple 1 quart cream (whipped) 


(drained) 1% pound butter 
8 eggs (separated) 2% cups sugar 
2 pounds graham crackers 2 cups pecans 
(crushed) 2 tablespoons sherry wine 


Cream butter and sugar. Add egg yolks. Add pineapple. 
Add nuts and sherry. Fold in beaten egg whites and cream. 
Cover top and bottom with crushed graham crackers. 


PINEAPPLE SOFT CAKE 


14 cup shortening 1% teaspoon lemon extract 
1 cup sugar Y% teaspoon almond extract 
2 egg yolks Y% teaspoon vanilla 
1 drop almond extract Y% teaspoon soda 

2/3 cup crushed pineapple Y% teaspoon salt 
13%4 cup flour 2 egg whites 


14% teaspoons baking powder 
Cream shortening and sugar. Add egg yolks and beat well. 
Add vanilla. Stir soda into pineapple and mix with above mix- 
ture. Add flour, sifted with baking powder. Beat egg whites 


56 THE FARMVILLE COOK BOOK 


with salt and fold in. Bake about 30 minutes at 325°. 
—_Mrs. L. E. Walston 


PINEAPPLE UPSIDE DOWN CAKE 


Topping: 
2 tablespoons butter 5 slices pineapple 
1% cup brown sugar 9 Maraschino cherries 


Melt butter in 8 inch square pan. Add brown sugar and 
blend. Arrange pineapple slices and cherries in pan. 
Batter: , 


2 tablespoons butter 1 teaspoon vanilla 
1% cup hot milk 1 cup flour 

ar eEas 1% teaspoon salt 

1 cup sugar 1% teaspoons baking powder 


Add 2 tablespoons butter to hot milk. Beat eggs until thick 
and add sugar gradually. Add vanilla; then add sifted dry in- 
gredients alternately with milk. Pour over topping. Bake in 
350° oven for 40 minutes. Let stand 10 minutes; then turn 
out on plate. 


POUND CAKE 
1 pound shortening 1 teaspoon baking powder 
2 cups sugar Pinch salt 
1 pound cake flour (4% cups) 1 teaspoon vanilla 
10 eggs 1 teaspoon lemon flavoring 


Cream shortening. Add sugar alternately with eggs, dry in- 
gredients and flavoring. Bake in greased tube pan at 320° 
for 1 hour and 15 minutes. —Lottie Lewis 


THE BEST POUND CAKE 

1 pound butter 1 scant teaspoon baking powder 

1 pound cake (4% cups) fever 1% teaspoon salt 

1 pound granulated sugar 1 dozen eggs 

(24% cups) 
Sift flour before measuring. Add baking powder and salt 
and sift 3 times. Cream sugar and butter thoroughly. Add 
eggs 1 at a time (saving 2 whites for icing), beating after each 
addition. Add dry ingredients, small amount at a time and 
fold in slowly. Pour batter in a greased tube pan and bake 
in a 325° oven for 1 hour or until done. 
—Mrs. Annie Monk Rigsbee 


POUND CAKE, , 
4 cups cake flour i tablespodh baking powder 


3 cups sugar 9 eggs 

1%4 pound butter 1 lemon (juice of) 
1 stick margarine J teaspoon vanilla 
2 tablespoons Crisco Pinch of salt 


Cream butter, margarine, and Crisco. Add sugar, 1 cup ata 
time, and beat until creamy. Sift flour, baking powder, and 
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salt 9 times together. Add eggs, 2 at a time, to the sugar and 
shortening mixture, beating well after each addition. Add 
juice of lemon and flour, 1 cup at a time, and last add vanilla. 
Batter will be thick. Line bottom of a 9 or 10 inch tube pan 
with waxed paper. Bake 2 hours at 275°. Turn oven to 
300° for the last hour if not brown enough. Let cool about 
1 hour and remove from pan. —Mrs. Ernest Petteway 


EASY POUND CAKE 
1 box confectioner’s sugar (4x) 6 eggs 
Fill empty sugar box with 1 teaspoon vanilla 
plain flour (2% cups) 1 teaspoon lemon extract 
34 pound butter 
Mix altogether and pour into greased tube pan and bake for 


i hour at 325°. —Mrs. B. O. Turnage 
PRUNE CAKE 

2% cups sifted cake flour l% cup shortening 

3%4 teaspoon baking powder 14% cups sugar 

1 teaspoon soda 2 eggs (well beaten) 

1 teaspoon cloves 1 cup cooked pruns (coarsely 

1 teaspoon allspice chopped) 

1 teaspoon cinnamon 1 cup buttermilk (or sour) 


WY teaspoon salt 
Sift flour once, measure, add baking powder, soda, salt, and 
spices and sift together 3 times. Cream butter thoroughly, 
add sugar gradually and cream together until light. Add eggs 
and prunes. Add flour alternately with milk, beating well 
after each addition. Bake in 2 greased and floured 9 inch 
layer pans at 350° for 25 to 30 minutes.—Mrs. Jimmy Darden 


QUEEN ELIZABETH CAKE 


Pour 1 cup of boiling water over 1 cup chopped dates and 
1 teaspoon soda and let stand while the following 1s mixed in 
the usual manner. 


Cream: 
1 cup sugar Y teaspoon salt 
Y, cup butter 114% cups flour 
1 egg (beaten) 1% cup nuts 


1 teaspoon vanilla i 
Add above mixtures together and bake in 350° oven for 35 
minutes in a 9x12 inch pan. 

Icing: 

5 tablespoons brown sugar 2 tablespoons butter 

5 tablespoons cream 
Boil together for 3 minutes. Spread on cake and sprinkle 


‘with nuts and coconut. Cut in squares when cool. | 
| | —Olive Donat 


08 THE FARMVILLE COOK BOOK 





SPONGE CAKE 


2 eggs (separated) 5 tablespoons cold water 
1% cups flour (plain) 2 teaspoons baking powder 

1 cup sugar 1% teaspoon salt 

1 tablespoon vinegar 14 teaspoon vanilla 


Beat egg yolks until thick. Gradually add sugar, vinegar, | 
vanilla, and water. Mix thoroughly. Add flour sifted with | 
salt and baking powder. Fold in stiffly beaten egg whites. | 
Bake in an ungreased tube pan for 1 hour at 320°. Turn up- | 
side down until cool. Remove carefully—Mrs. Lewis Allen | 


EASY TIPSY CAKE 
1 box vanilla pudding 1 small can almonds 
1 small sponge cake 1 pint whipping cream 
Cook vanilla pudding according to directions on box. Cool 
and add flavoring to taste. Put layer of sliced cake, layer of 
slivered almonds, layer of custard pudding, and layer of whip- 
ped cream. Repeat until bowl is full, always ending with 


cream. Refrigerate until ready to serve. —Sallie Dixon 
VELVET CAKE 
3%4 pound butter 2 teaspoons baking powder 
2% cups sugar Pinch salt 
5 eggs 1 cup milk 
342 cups plain flour 1 teaspoon vanilla 


Cream butter and sugar. Add eggs, one at a time, beating 
after each addition. Add the sifted dry ingredients and milk 
alternately. Add vanilla and pour into tube pan lined with 
waxed paper. Bake at 300° for 1% hours. 

Ice with the following icing: 


1 package confectioner’s 1% stick of butter 
sugar (4x) 1 teaspoon lemon flavoring 
Add enough Carnation milk until of right consistency to 
spread. —Mrs. C. C. Simpson 
WALDORF CAKE 
% cup butter 2 cups flour sifted with 2 
2 cups sugar teaspoons baking powder 
4 squares chocolate (melted) 14% cups milk 
2 eggs (beaten) 2 teaspoons vanilla 
1 cup nuts 


Cream butter and sugar. Add melted chocolate and beaten 
eggs. Stir in flour alternately with milk. Add vanilla and 
nuts. Pour into 2 8-inch square pans and bake at 350° for 


45 minutes. Icing: 3 
14 cup butter Dash salt 
2 squares chocolate 1 teaspoon vanilla 
2 cups 4x sugar 1 cup nuts (chopped) 
1 egg 1 teaspoon lemon juice 


Mix well and spread on cake. —Pauline Hotchkiss 
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WALNUT CAKE 


1 cup. shortening 2 teaspoons baking powder 
134 cups sugar 1 teaspoon vanilla 

4 eggs 1 cup walnuts 

3 cups flour 1 teaspoon salt 

1 cup milk 


Sift flour, baking powder, and salt. Add nuts. Cream at 
number 2 speed the shortening and sugar until creamy. Add 
eggs, one at atime. Add flour mixture and milk with vanilla 
alternately. Bake in 350° oven for 1 hour in greased tube 


pan. —Mrs. T. S. Ryon 
QUICK CARAMEL FROSTING 
14 cup butter or margarine Y% cup milk 
1 cup firmly packed brown 2 cups sifted confectioner’s 
sugar sugar 


Melt butter in saucepan. Add sugar and cook over low heat 
2 minutes, stirring constantly. Add %4 cup milk and bring 
to a boil. Remove from heat and cool. Add 2 cups sifted 
confectioner’s sugar gradually, beating well. Tops 2 layers 


and is fool proof. —Mrs. Will Jones, Jr. 
NEVER FAIL CARAMEL FROSTING 
2 cups brown sugar 2 tablespoons butter 


2 tablespoons white corn syrup 2/3 cup cream 

1 cup white sugar 
Cook all ingredients over low heat until sugars are dissolved. 
Cover saucepan for 2 or 3 minutes while syrup boils. Un- 
cover and continue cooking to soft ball stage (238°). Cool to 
lukewarm and beat until of spreading consistency. Spread 


between layers on top, and sides of cake. a 
—Mrs. Frank A. Williams 


CHOCOLATE FILLING 


2 cups sugar % cup milk 
2 squares chocolate (or 4 1% cup syrup 
tablespoons cocoa) Pinch salt 


1 stick butter 
Combine all ingredients and cook over medium heat for 2 
‘minutes or soft ball stage (232°). Let cool. Beat until creamy. 







Spread on cake. —Mrs. Bertha Bagley 
CHOCOLATE FROSTING 
1/3 cup butter or margarine 2 squares chocolate (un- 
2/3 cup undiluted evaporated sweetened) 
milk 1 teaspoon vanilla 
1 1/3 cups sugar 1 box sifted confectioner‘s 
Pinch of salt sugar 


‘Mix together in a heavy saucepan the first 4 ingredients. 
‘Bring to a full rolling boil, stirring to prevent burning. Re- 
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move from heat. Add chocolate, vanilla, and confectioner’s 
sugar. Blend well. If too thick, ‘blend in a small amount of 
milk. Enough for 2 layer cake. —Mrs. George E. Moore. 


COCONUT SEVEN MINUTE ICING 

2 egg whites 1% teaspoons light corn syrup 

¥ teaspon salt 1 teaspoon vanilla 
1% cups sugar 14% cups coconut 

5 tablespoons water 
Combine egg whites, salt, sugar, water, and syrup in top of 
double boiler. Beat with rotary beater or electric beater, | 
until well mixed. Place over rapidly boiling water. Cook | 
about 7 minutes, beating constantly, until mixture forms stiff) 
peak. Remove from heat . Add flavoring. Beat until thick) 
enough to spread. Sprinkle with coconut while frosting is) 
still soft. —Mrs. Edison Moore | 


| 
CREAM FILLING (for 3 layer 9 inch cake) | 

Heat 2 cups heavy cream and 2 cups sugar slowly, stirring 
constantly. When mixture has thickened, about 20 minutes, 
spread on cake layers and allow to soak in. Top cake with a/ 
cooked or uncooked white icing for a delightful and rich) 








dessert. —Mrs. Nancy Jane Vick) 
FUDGE FROSTING | 
1144 cups sugar % eup milk 
2 tablespoons butter % teaspoon vanilla 
1 tablespoon flour Y cake chocolate 


Mix flour and sugar. Melt butter in saucepan and add sugar | 
and milk. Add chocolate when syrup reaches boiling point. | 
Boil to soft ball stage (238°). Cream until of spreading con-| 


sistency. —Mrs. L. W. Godwin 
LEMON FILLING | 
3 tablespoons flour 1 cup sugar 
34 cup cold water 2 eggs 
¥ cup lemon juice 2 tablespoons butter 


Grate rind of lemon. Mix flour with water and cook in dou-| 
ble boiler until thick. Add lemon juice and let cook until! 
smooth. Add sugar which has been creamed with eggs. Cook! 
3 minutes longer. Add butter and grated lemon rind. 

—Mrs. Bertha Bagley 


LEMON FILLING 


1 egg (slightly beaten) Rind of 1 lemon (grated) 
Y% cup flour % cup warm water 
34 cup sugar 1 tablespoon butter 


1% cup lemon juice | 
Mix all ingredients in top of double boiler. Cook. stirring con-) 
stantly until desired thickness. —NMrs. Leroy Bass. | 
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LEMON JELLY CAKE FILLING 


1 cup sugar 1 tablespoon butter 
1 egg Dash salt 
1 tablespoon flour 2 lemons (juice and rind) 


1% cup hot water 
Beat egg thoroughly. Add sugar, flour, salt, and butter. Add 
hot water and mix well. Cook over low heat. When slightly 
thickened, add juice and cook until thick. Remove from heat 
and add grated rind. Enough to ice a 2 layer cake. 
—Mrs. Edgar Thomas 


LEMON ICING 
1 cup 4x sugar (sifted and 1 egg yolk 
measured) Juice of lemon (to make 
Butter (the size of walnut) thin enough to spread) 


Rub the butter and sugar together; add egg yolk and lemon 
juice. Mix to a paste and spread. This makes a nice icing 
for small cakes. Double the quantity to cover a layer cake 
or use a cooked white icing on top of cake.—Mrs. Pat Hart 


PEPPERMINT STICK FROSTING 


14% cups sugar 1 teaspoon vanilla 
2 egg whites 2 drops red food coloring 
4, teaspoon cream of tartar Y% cup crushed peppermint 
1/3 cup water stick candy 
Dash salt 


Place sugar, egg whites, cream of tartar, water, and salt in the 
top of a double boiler. Place over boiling water and beat con- 
stantly with rotary or electric beater about 5 to 7 minutes or 
until mixture forms a peak. Remove from boiling water; add 
vanilla and red food coloring; beat until stiff enough to spread. 
Spread between the layers and over the cake. Sprinkle with 


the candy. —Mrs. Hume Cox 
PINEAPPLE CAKE FILLING 
1 stick butter 2 well beaten eggs 
2 cups sugar Juice of 1 lemon 
1 No. 2 can crushed pineapple Pinch of salt 


2 tablespoons flour 
To eggs add other ingredients and cook over low heat until 


thick. Stir continuously. Sufficient for 3 layers of cake. 
—Mrs. W. A. McAdams 


PINEAPPLE CAKE FILLING 
Mix 1 cup white sugar and 3 tablespoons flour in top of 
double boiler. Add juice drained from 1 number 2 can crush- 


ed pineapple and cook until thick. Add pineapple and spread 
on Pare —Mrs. J. H. Bynum, Sr. 
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SURPRISE FROSTING 


14 cup margarine 1 teaspoon vanilla 
4 cups sifted confectioner’s % cup milk 
sugar 


Cream margarine. Add vanilla. Add the sugar and milk 
alternately, stirring until smooth and well blended. 
—Mrs. Hume Cox 


WHITE MOUNTAIN ICING 


Blend well 12 cup sugar, %4 cup white corn syrup, and 2 
tablespoons water. Boil rapidly until it spins a thread. Beat 
2 egg whites until stiff enough to hold a peak. Pour hot 
syrup slowly into beaten egg whites, beating constantly with 
rotary or electric beater until mixture stands in very stiff 


peaks. —Mrs. Edward Brock 
WHITE ICING 
1% cups sugar 2 tablespoons syrup 
2 egg whites 1 teaspoon vanilla 


5 tablespoons water 
Mix first 4 ingredients in top of double boiler. Cook, beating 
constantly until it forms a peak. Remove from heat. Add 
vanilla and beat 2 minutes. Spread on cake. For a 3 layer 


cake. —Mrs. Louis Williams 
WHITE ICING 
2 egg white (unbeaten) 12 teaspoon cream of tartar 
4 tablespoons sugar Pinch of salt _ 
1 cup white corn syrup 1 teaspoon vanilla 


Mix first five ingredients in top of double boiler. Cook over 
boiling water, beating constantly until it forms a peak. Re- 
move from water, add vanilla and beat for about 2 minutes. 
Spread on cake. Makes enough for a 3 layer cake and does 
not become crusty. —Mrs. Gordon Lee 


THE FARMVILLE COOK BOOK 


i 
: 
: 
: 
3 
: 
H 
é 
$ 
H 
; 
: 
$ 
$ 
H 
H 
é 
i 
4 
: 
: 
: 
i 
i 
3 
H 


CAROLINA DAIRY PRODUCTS, INC. 


Greenville, N. C. 


Call Us For Grade A Milk Products 
and Ice Cream 


“Quality You Can Taste” 
Farmville, N. C. and Greenville, N. C. 
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OUTLAND’S BARBER SHOP 
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HATHAWAY’S SERVICE STATION 
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HENRY T. SMITH 
Complete Landscaping and Nursery 
Dial 2164 — Farmville, N. C. 
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CITY DRUG COMPANY 


Dial 3045 103 S. Main St. 
FARMVILLE, N. C. 


“Friendly Service” 


Prescriptions - Sodas - Patents - Cosmetics 


Sundries - Whitman Candies 
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BRILEY OIL COMPANY 


Dial 3562 609 W. Wilson St. 
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COMMUNITY STORE | 


— We Deliver — 
PRODUCE - MEATS - GROCERIES 
FRESH FISH 


Mack Abrams, Prop. 
Dial 3669 309 S. Main St. 


B06 B60 00 Boo Boro Goo B11 G or GoGo Gor Bee Goo @e+ Gor Gor @eo@oeHee@er 


6B 66 B+ 0B 05 G00 25 G00 Go 0G = + Gor Gor Ger G ooBocG 00 Goo GsoGoo® 


® 
é 
é 
é 
é 
é 
r 
e 
3 
7 
é 
e 
e 
e 
€ 
é 
r 
é 
H 
? 
. 
? 
é 
é 
° 


COMPLIMENTS 


of 


SMITH-DOUGLASS CO., INC. 


FERTILIZER 
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Candies 
ORANGE CREAM CANDY 
2 cups sugar 2 oranges (juice and grated 
2 cups water rind) 


Cook about 45 minutes (soft ball stage). Add 1 tablespoon 
butter and 1 cup nuts. Beat until creamy. Drop on waxed 


paper. —Evelyn Wright 
PEANUT CRUNCH | } 
1 can salted nuts (peanuts 1 tablespoon flour (coat peanuts 
crushed) with this) 
1 egg (well beaten) 14 cup sugar 


Mix all ingredients, sugar last and bake on greased cookie 
sheet for 12 minutes at 350°. Break into pieces. 
—Evelyn Wright 


PARTY MINTS 
2 cups sugar (extra fine) 5 or 7 drops oil of peppermint 
~¥ stick butter or margarine 3 drops red (or green) food 
3%4 cups boiling water coloring 


Put sugar, butter and water in saucepan. Put on hot burner. 
Cook 3 or 4 minutes on full heat, then reduce heat a little. 
Cook until brittle in cold v.ater. Do not stir at any time. Pour 
on buttered marble slab. Pull edges into middle until cool 
enough to handle. Pull and add coloring until desired tint. 
Pull thoroughly. Cut with scissors and let stand until rough. 


Store in air tight containers (tin) to cream. 
—Mrs. Johnnie Williams 


PEANUT BUTTER ROLL 
2 boxes XXXX sugar 1 jar peanut butter 
1 medium sized potato 1 teaspoon vanilla 
Boil potato in small amount of water until mushy. Mash 
potato. Add vanilla and sifted XXXX sugar until consistency 
to roll thin on waxed papor. Spread with peanut butter and 
roll up like jelly roll and slice in % inch slices. Place on 


platter until dried out. —Mrs. Hume Cox 
\: BLACK WALNUT BARS 
% cup sifted flour 2 eggs ¥% pound butter 
% cup firmly packed brown 1 teaspoon vanilla 
sugar 1% cup finely chopped black 
% cup white sugar walnuts 


‘Cream butter and sugars. Add eggs and vanilla. Beat only 
until smooth. Add flour; beat with spoon until combined. 
Mix in walnuts. Pour into buttered pan (8x8x2). Spread 
evenly. Bake in moderate oven (350°), 30 minutes or until 
done. Cool, cut into bars and store in tightly covered con- 
tainer when cold. —Alice Harper McDavid 
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DIVINITY FUDGE 


2. egg whites 1% cup water 
21%% cups white sugar Pinch of salt 
1% cup white Karo syrup 1 teaspoon vanilla 


Cook sugar, syrup, water, and salt until they form a hard 
ball in cold water. Beat egg whites until they form peaks. 
Pour cooked syrup over beaten egg whites, beating as you 
pour. Beat until candy will hold its shape. Add nuts if de- 
sired. Do not beat after nuts are added. 

—Mrs. Herbert Moore 


FOOL PROOF FUDGE 


2 cups sugar 3 tablespoons butter 
2 squares chocolate 1 teaspoon vanilla 
2 tablespoons Karo syrup 3%, cup milk 


Melt chocolate; add sugar, syrup, milk. Cook slowly until 
sugar is melted. Then cook until it forms a soft ball. Remove 
from heat, add vanilla and butter. When cool beat until 
creamy. Pour into a greased pan and cut into squares. 
—Mrs. Evelyn Andrews 


FUDGE 
2 pounds sugar 2 small cans evaporated milk 
4% pound bitter chocolate 1 can or jar marshmallow whip 


Mix cut chocolate, sugar and milk. Start on slow fire until 
all melted; then bring to boil. Boil for twenty minutes stir- 
ring all the time; take off the fire and add marshmallow whip, 
piece of butter, a few drops of vanilla. Beat well, put in but- 
tered pans and cut into small pieces.—Mrs. J. M. Carraway 


PEANUT BRITTLE 


2 cups white sugar 1 pound peanuts (raw) 
44 cup white Karo syrup 1 teaspoon salt 
1 cup hot water 1 teaspoon soda 


Mix sugar and hot water; add syrup. Boil rapidly until 240°. 
Then add raw peanuts. Do not stir. When at 260° turn 
down heat and cook to approximately 300°. Take off stove 
and stir in 1 teaspoon of salt mixed with 1 teaspoon soda. Stir 
vigorously. Pour out on 2 buttered flat tins. Spread smooth 
with top end of knife. When cool remove from pan and 
break into pieces. (If you do not have a candy thermometer, 
cook syrup until it spins a thread). After adding peanuts 
cook until they are slightly parched—Mrs. J. D. Andrews 


PENUCHE 
1 pound dark brown sugar 2 tablespoons butter 
1 cup evaporated milk 142 cups walnut meats 


Cook the sugar and undiluted evaporated milk in a saucepan, 
stirring constantly, until a few drops will form a soft ball in 
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cold water. Take from the heat; add the butter, cover. Let 
stand until lukewarm. Beat until creamy; add the nuts, 
broken coarsely; beat until the candy loses its gloss. Pour at 
once into a buttered pan. When cool, cut into squares. Makes 


144 pounds. —Mrs. J. M. Carraway 
RUM BRANDY BALLS 
1 cup confectioner’s sugar 1/3 cup rum or brandy 
3 tablespoons Karo syrup 4 cups graham crackers (or 
1 cups nuts, cut fine vanilla wafers) crushed fine 


Make in small balls and roll in powdered sugar. — A Friend 
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DAWSON JEFFERSON 
Investments For Your Security 
Tel. 3501 Farmville, N. C. 
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VOGUE BEAUTY SALON 
301 Grimmersburg St. Tel. 3677 
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CLIFF’S DRIVE-IN 
“You Toot — We Tote” 


HOT DOGS — HAMBURGERS 
ASSORTED SANDWICHES 


Quick Curb Service 
HORNE AVE & HWY. 258 NORTH 
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PREWITT’S WAREHOUSES, INC. 


FARMVILLE, N. C. 
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FARMVILLE IMPLEMENT CO. 
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ATLANTIC BEACH 


COTTAGES FOR RENT 
Completely Furnished — Sleeps 4 to 8 
100 Feet from Ocean 
Call: MRS. C. HUBERT JOYNER 
FARMVILLE, N. C. 
or ATLANTIC BEACH, N. C. 
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THE BANK OF FARMVILLE 
FARMVILLE, N. C. 


Member Federal Deposit Insurance Corporation 
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FARMVILLE RETAIL LUMBER YARD 
L-U-M-B-E-R 
Building Supplies — Dutch Boy Paints 
Next to Norfolk-Southern Depot 


FARMVILLE, N. C. 
Dial 3787 312 S. Contentnea 
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ALLIED FARM SERVICE 


Distributors of 


Anhydrous Ammonia - Nitrogen Solutions 
Liquid Fertilizer 
Petroleum Products - Tires - Bateries - Accessories 


Charlie Hotchkiss, General Manager 
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NEWTON’S 





FARMVILLE, N. C. 
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WAYNE DAIRY CO-OPERATIVE, Inc. : 
A Farmer’s Retail Distributing Agency 
Dial 3718 — Farmville, N. C. 
Watch for the opening of our Dairy Bar now under 
construction on Walnut Street, and call us NOW for 
home delivery of every kind of quality Dairy Products. 


Dan H. Jones, Sales Manager 
Billy Baker, Salesman 
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| MORGAN OIL & REFINING CO. 


Vegetable Oil Products, Mixed Fertilizers and 
Fertilizer Materials 
Cotton Ginning - Coal - Fuel Oil 


Dial 3183 600 W. Church St. 
FARMVILLE, N. C. 
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Pies 
PIE CRUST 
1 cup shortening 3 cups flour 
1% cup boiling water 1% teaspoons salt 
Pour water over shortening, stirring until mostly melee 


Add flour and salt. Cover with waxed paper and put in re 
frigerator . After chilling, roll out. This keeps well in re 
frigerator and can be used as desired. This makes 3 9-inck 














crusts. —Mrs. Hume Co} 
APPLE CHEESE TOPPER 
1 can pie apples 14 cup flour 
% cup sugar Pinch of salt 
1 teaspoon lemon juice 4 tablespoons butter 
% teaspoon cinnamon 2/3 cup grated cheese 


Arrange apples in 9 inch pie pan on a cooked crust. Miz 
everything except cheese and pour over apples. Cover with 
cheese. Bake in 350° oven until golden brown and apple: 
are done to suit you. Serve with vanilla ice cream or whippec 
cream. —Alice Harper McDavic 


APPLE CRUMB PIE | 

Slice apples in rather deep pie tin. Sprinkle over the 
whole 2/3 cup sugar and dot well with butter. Sprinkle witl 
nutmeg and add 2 to 4 tablespoons water. For the uppel 
crust: | 
1 cup flour 1% cup butter 

1% cup brown sugar - | 
Mix the sugar and butter. Add the flour and sprinkle thir 
mixture over top of pie. Bake in 350° oven about 40 min’ 


utes or until brown. Mircea Albrg 
ICE BOX BANANA PIE 
1 small box vanilla wafers 3 lemons 
2 tablespoons sugar 1 can condensed milk 
2 eggs About 4 bananas 


Line center of pie pan with crumbled wafers. Stand uf) 
whole wafers around edge of pan. Beat yolk of eggs and adc 
to condensed milk. Then mix mashed bananas with lemor 
juice and pour into pie pan. Add meringue on top. Put ir 
oven until meringue turns light brown and then put into ice 


| 


box. —Estelle Horton, Richmond, Va) 
BUTTERSCOTCH PIE 
14% cups light brown sugar 3 eggs (separated) 
4 tablespoons flour 1% cups sweet milk 
2 tablespoons butter 1 teaspoon vanilla 


Mix together sugar and flour; add beaten egg yolks mixed with 
milk. Cook these ingredients together, stirring constantl Y 
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until thick. Remove from fire; add butter and vanilla. Pour 
into baked pie shell. Cover with meringue and_ lightly 


brown. —Miss Georgia Howard 
CARAMEL CHIFFON PIE 
28 Kraft caramels Y% teaspoon vanilla 
1 cup hot water 2/3 cup (6 ounce can) evaporated 
1 envelope gelatin milk, chilled until ice cold 
Y% cup cold water 1 cup chopped pecans 


Baked 8 inch pastry shell 

Place caramels and hot water in top of double boiler. Heat, 
stirring frequently until the caramels are melted and the 
sauce is smooth. Soften gelatin in cold water and dissolve in 
hot caramel sauce. Add salt and vanilla. Chill until slightly 
thickened. Whip the chilled milk until fluffy. Fold in car- 
amel mixture and 14 cup of the chopped nuts. Pour this mix- 
ture into baked pastry shell and sprinkle the to pwith the 
remaining chopped nuts. Chill until firm. 

| —Mrs. Frank A. Williams 


| HEAVENLY CHERRY PIE 


_ 1 envelope gelatin 1 cup flaked coconut 
- % cup cold water 1 cup chopped nuts 
1 can (20 ounce) sweetened 1 teaspoon almond extract 


cherries (or cover unsweeten- % cup sifted powdered sugar 

ed cherries with 1 cup sugar 1 cup whipping cream 

and let stand 1 hour) 1 baked pie shell (10 inch) 

1 teaspoon lemon juice 

often gelatin in cold water. Drain cherries and add enough 
vater to juice to make 1 cup liquid. In saucepan combine 
emon juice and cherry liquid and bring to a boil. Remove 
‘rom heat and add softened gelatin, stirring until dissolved. 
Shill. When slightly congealed, whip until fluffy. Add 
‘herries, coconut, nuts, and extract. Beat powdered sugar 
nto whipped cream; fold half of cream into gelatin-fruit mix- 
ure and spoon into pie shell. Chill thoroughly. Serve with 
‘emaining whipped crean. —Roxie Smith 















a 


GOLDEN CHESS PIE 
2 eggs ¥% cup butter 
1 cup brown sugar % cup milk 
|% cup granulated sugar 1 teaspoon van 


1 tablespoon flour 
Seat eggs until frothy and light in color. Mix the sugars and 
lour and add to eggs, mixing well. Let melted butter cool 
vefore adding. Add milk and vanilla. Mix thoroughly. Pour 
nto an 8 inch unbaked pie shell. Nutmeg may be sprinkled 
n top, if desired. Bake at 350° about 49 minutes or until pie 
oes not adhere to a knife. —Elsie Seago 
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CHOCOLATE ANGEL PIE 

Crust: Beat 2 egg whites until foamy. Add ¥ teaspoon 
salt, ’e teaspoon cream of tartar; then beat until it stands in 
peaks. Add 1% cup sugar and beat until very stiff. Add) 
1% teaspoon vanilla and 1% cup chopped nuts. Bake 55 min- 
utes in 300° oven in greased pyrex pie plate. | 

Filling: Melt % pound semi-sweet chocolate in top of dou- 
ble boiler. Add 3 tablespoons hot water; blend well. Add 42 
teaspoon vanilla, let cool. Beat 4% pint cream stiff; add melt- 
ed chocolate and put in cold meringue crust. Place in re- 


j 
| 





frigerator. —Mrs. M. C. Joyner 
LOVIE’S CHOCOLATE PIE | 
144 squares unsweetened 14% cups milk 
chocolate 3 eggs (separated) 
1 cup sugar 14 stick butter 
3 tablespoons flour 1 teaspoon vanilla 


Melt chocolate in top of double boiler. Mix sugar, flour, milk, 
‘and egg yolks. Add mixture to melted chocolate; add butter. 
When cooked to proper thickness, add vanilla and pour mix- 
ture into baked pie shell. Cover with meringue and brown 


in 350° oven. —Mrs. R. E. Mayo 
EULA’S CHOCOLATE PIE 
1/3 cup flour 4 teaspoon salt 
2/3 cup sugar 2 tablespoons butter 
2 tablespoons cocoa or 2squares 3 slightly beaten egg yolks 
unsweetened chocolate* ¥% teaspoon vanilla extract 
2 cups milks 1 baked 9 inch pastry shell 


“Note: Increase sugar to 1 cup if chocolate is used and 
melt in milk. | 
Mix flour, sugar, cocoa, and salt thoroughly. Scald milk and 
add to dry ingredients gradually, stirring constantly. Cook 
over hot water, stirring often until thick (about 15 minutes): 
Add butter and egg yolks and cook 2 minutes longer. Cool, 
add vanilla and pour into baked pastry shell. Cover with 
meringue. Brown meringue at 350° about 12 minutes. Makes 
one 9 inch pie. —Mrs. Frank A. Williams 


CHOCOLATE CHIP PECAN PIE 
3 eggs whites (slightly beaten) % cup pecan halves 
1% cups corn syrup 1 cup semi-sweet chocolate 
¥g teaspoon salt chips | 
1 teaspoon vanilla 1 unbaked pie shell 
% cup sugar 
Combine eggs, syrup, salt, vanilla, and sugar; mix well. Stir 
in pecans and chocolate chips. Pour into unbaked pie shell 
and bake 10 minutes in 350° oven; then reduce temperature 
to 250° and cook for 45 to 50 minutes.—Mrs. Allen Drake 
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| FRESH COCONUT PIE 
1 unbaked pie shell (9 inch) 1% teaspoon salt 


1 egg white (unbeaten) 2 cups milk 

5 whole eggs 14 cup heavy cream 

5g cup powdered sugar 134 cups (% pound) fresh grated 
2 teaspoons vanilla or shredded coconut 


srush bottom of unbaked pie shell with unbeaten egg white. 
yhill. Break eggs in mixing bowl and stir lightly. Do not 
eat. Add sugar, vanilla, and salt. Pour in milk and lastly 
ream. Stir all together lightly. Arrange coconut in pie 
hell and strain custard over it. Bake in very hot 450° oven 
or 10 minutes. Then reduce heat to 350° and bake 20 min- 
ites longer or until knife comes out clean. Remember it will 
ontinue to cook slightly after removing it from oven. 

| —NMrs. Marvin V. Jones 

CRANBERRY PIE 
1 baked pastry shell (9 inch) % cup cold water 


1 can (1 pound) whole cran- 2 egg whites 
berry sauce 1% teaspoon salt 
1 tablespoon cornstarch 2 teaspoons lemon juice 
% cup granulated sugar 1 teaspoon almond extract 
1/3 cup water 1 cup heavy cream 


1 envelope unflavored gelatin 
Sook cranberry sauce and cornstarch until thickened; cool. 
Cook sugar and water to soft ball stage (238°). Add gelatin 
softened in % cup water and slowly pour this syrup over 
stiffly beaten egg whites, beating constantly. Add salt, lemon 
juice, and almond extract and continue to beat until cool. 
Beat cream and combine with egg white mixture. Pour into 
pie shell; chill. Spread cranberry sauce over top and re- 


frigerate until serving time. —Mrs. Hume Cox 
CRANBERRY CRUNCH 
1 cup uncooked rolled oats % cup butter 
14 eup plain flour 1 cup cranberry sauce 


1 cup brown sugar 
Mix rolled oats, flour, and brown sugar. Cut in butter until 
erumbly. Place half of this mixture in a 8 by 8 inch greased 
baking dish. Cover with cranberry sauce. Top with balanee. 
of crumb mixture. Bake 45 minutes in 350° oven. Serve: 
warm, cut in squares, topped with vanilla ice cream. Serves: 
5 to 8. —Elsie Seago 
BOSTON CREAM PIE 







Batter: 
1% cups plain flour 1 cup sugar 
3 teaspoons baking powder 3 eggs (well beaten) 
Pinch of salt 1 teaspoon vanilla 


Sift flour, baking powder, and salt together. Cream sugar 
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and eggs. Add dry ingredients. Turn into 2 greased anc 
floured 8 inch layer pans. Bake at 350° for 20 minutes. Re 
move from oven; cool on cake racks 5 minutes; then remove 
and cool thoroughly. Slice layer and spread with following 


i 
i 


filling: 
% cup sugar 1 pint milk (scalded) 
1 heaping tablespoon corn- 1 egg (slightly beaten) 
starch 1 teaspoon vanilla 


Pinch of salt | 


Combine sugar, cornstarch, and salt in double boiler; add milk 
slowly, stirring constantly. Cook until thickened. Add egg: 
slowly, stirring constantly; cook 2 to 3 minutes. Remove 
from heat; add vanilla. Cool thoroughly. Sift confectioner’: 





sugar over top layer. —Mrs. O. C. Stewar' 
EGG CUSTARD PIE 
1 unbaked pie shell (9 inch) 1 teaspoon vanilla 
4 eggs (beaten) 2% cups scalded milk 
% cup sugar Nutmeg 


¥% teaspoon salt 
Roll pastry thicker than usual; chill shell while preparing fill 
ing. Mix eggs, sugar, salt, and vanilla. Slowly add scalded milk 
stirring constantly. Pour into unbaked shell, sprinkle witl 
nutmeg. Bake in 400° oven 25 to 30 minutes.—Viola Ruffiz 


HEAVENLY PIE 


1% cups sugar 4 egg yolks 
4 teaspoon cream of tartar 3 tablespoons lemon juice 
4 egg whites 1 tablespoon grated lemon rint 


3 tablespoons shredded coconut % teaspoonful salt 

1 pint heavy cream 
Sift sugar with cream of tartar. Beat egg whites until stiff 
but not dry; then slowly add 1 cup sugar beting well. Spreac 
over bottom, up sides and just to rim of well greased 9 incl 
pie plate, making bottom %4 inch thick, sides 1 inch thick 
Sprinkle rim with 2 tablespoons coconut. Bake at 275° for - 
hour, then cool. Beat 4 egg yolks slightly in top of double 
boiler; stir in remaining sugar, lemon juice, grated rind, ant 
salt. Cook over boiling water 8 to 10 minutes. Cool and fol 
in 1 cup cream whipped. Slowly pour cool lemon-cream mix 
ture into center of meringue shell. Chill 12 to 24 hours. To} 
with blobs of unsweetened whipped cream and sprinkles 0 
toasted coconut. Strawberries add a party touch.—Keel Monl 


ICE CREAM PARFAIT PIE 
1 package lemon or orange jello 1% cups boiling water 
1 pint vanilla ice cream 14 teaspoon almond extract 
1 baked, cooled 9 inch pie shell 


| Add jello to boiling water, stir until dissolved. Cut ice crean 
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Into pieces and add to hot liquid, stirring until melted. Blend 
in almond extract. Chill until mixture thickens, but not set 
(about 40 minutes). Fold in 114 cups sliced peaches, sweeten- 
ed, if desired. Turn into pie shell and chill until firm. Top 
with whipped cream and additional peach slices, if desired. 

—Mrs. J. T. Windham 


JELLO PIE 
1 large can evaporated milk 1 cup sugar 
2 eggs 1 package strawberry jello 


1% cups pineapple juice 
Cook sugar, eggs, and juice until thick. Add jello and cool. 
Add beaten chilled milk. Pour on vanilla wafer crust and set 


in refrigerator until solid. —Mrs. J. B. Davis 
LEMON PIE 
3 eggs 8 tablespoons flour 
1% cups sugar 1% teaspoon salt 
2 cups water 3 lemons (juice) 


Separate eggs, beat yolks and add sugar, flour, salt, and water. 
Beat until smooth. Cook over low heat until thick. When 
cool add lemon juice. Beat egg whites and use for meringue. 

—AMrs. C. C. Simpson 


LEMONADE FLUFF PIE 


1 envelope gelatin ¥% cup sugar 
4 eggs 1 cup cream (whipped) 
1 can frozen lemonade con- ¥% cup cold water 


centrate (6 ounces) 
In top of double boiler soften gelatin in cold water. Add 
beaten egg yolks and dash of salt. Cook over simmering 
water, stirring until gelatin dissolves and mixture is slightly 
thick (about 5 minutes). Remove from heat, stir in frozen 
lemonade. Chill until mixture mounds when spooned. Beat 
ogg whites, gradually adding sugar until stiff peaks form. 
fold into gelatin mixture; then fold half of whipped cream 
nto gelatin mixture. Pile into pie shell and refrigerate. 
serve with remaining whipped cream.—HElizabeth N. Lang 


MACAROON PIE 


12 saltines (rolled fine) 1% teaspoon baking powder 
12 dates (chopped fine) 3 egg whites (beaten stiff, but 
1% cup chopped pecans not dry) 

1 cup sugar 1 teaspoon almond extract 


Mix first 5 ingredients together and fold egg whites into 
hem. Pour into well buttered pie plate. Bake in 350° oven 
or 30 minutes. Serve with whipped cream.—Keel Monk 
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FRENCH PEACH PIE | 

3 cups canned or freshly stewed peaches | 








Batter: 
14 cup butter 14 teaspoon vanilla 
lM cup sugar Y% cup milk 
3 egg yolks 1 cup flour 

1% teaspoons baking powder Ye teaspoon salt 


Place peaches in a deep pan or baking dish and heat to boil-' 
ing point in oven. Make cake batter by conventional method 
of the above ingredients. Spread over the hot peaches and 
bake at 375° about 25 minutes or until the cake is done.| 
Cover with meringue made of 3 egg whites and 3 tablespoons 
of sugar. Bake in 325° oven until delicately browned. Serve: 
with whipped cream. —KElsie Seago 










HEAVENLY PEACH PIE (Low calarie) 

Finely crush 12 zwiebach (1% cups). Mix with 2 table-| 
spoons sugar and 4 cup of melted margarine. Pack into an) 
8 inch pie plate and bake for 10 minutes in a 325° oven. Cool.| 
Filling: Dissolve 1 envelope lemon flavored low calorie| 
gelatin in 12 cup hot water and the juice drained from an 8) 
ounce can water-packed sliced peaches. Dice peaches and 
set aside. When gelatin is dissolved add 1% cup orange juice| 
concentrate and 12 teaspoon almond extract. Chill until 
slightly thickened. Beat 2 egg whites with 74 cup sugar. 
until peaks form; then fold in the thickened gelatin mixture 
and the diced peaches. Chill until it will hold some shape, | 
then pour into 8 inch cooled crust. Refrigerate until firm. | 
——Mrs. J. T. Windham 


PECAN PIE (Number 1) 


3 eggs 1 cup dark Karo syrup 
% cup brown sugar % cup melted butter 
Pinch of salt 1 cup pecans 


1 teaspoon vanilla 
Beat eggs. Add Karo syrup, sugar, and all other ingredients. | 
our into uncooked pie shell and bake at 250° for 1 hour. | 

—Mrs. John D. Dixon 


PECAN PIE (Number 2) 


% cup dark Karo syrup 1 teaspoon vanilla 

% cup sugar 1% cup pecans 

3 eggs (beaten lightly) 4 cup butter 

1 level tablespoon flour Pinch of salt 


Mix above ingredients and beat in 2 tablespoons sweet milk.) 
Pour into uncooked pie shell and bake at 375° about 30 min-| 
utes. —Sadie Fountain} 
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PUMPKIN PIE 


2 eggs (beaten) 14 teaspoon mace 
34 cup brown sugar % teaspoon nutmeg 
14% cups canned or cooked ¥ teaspoon salt 
pumpkin 1% cups milk 
14 teaspoon ginger 1% cup cream (or evaporated 
1 teaspoon cinnamon milk) 


Combine eggs, brown sugar, pumpkin, and spices. Mix well. 

Add milk and cream and stir well. Fill uncooked pie shell 

with mixture and bake 15 minutes at 450°; then reduce heat 

to 350° for 30 minutes. —Frances Scott 
SWEET POTATO PIE 


3 cups cooked potatoes (baked) 1 teaspoon cinnamon 


2 eggs (separated) 1 teaspoon vanilla 
% teaspoon nutmeg 1% stick butter (melted) 
1 teaspoon allspice 4 cup sugar 


Place potatoes in large bowl of electric mixer. Add spices, 
sugar, melted butter, vanilla, and egg yolks one at the time. 
Beat until light and fluffy. Pour into baked pastry shell, top 
with meringue and brown in 325° oven for 15 minutes. Makes 


a 9 inch pie. —Mrs. Frank A. Williams 
RUM CREAM PIE 
6 egg yolks 1% cup water 
1 cup sugar 1 pint whipping cream 
1 tablespoon gelatin 1% cup rum 


Beat egg yolks and sugar until light. Dissolve gelatin in 
water and bring to a boil. Pour this into egg mixture, beat- 
ing briskly. Cool. Whip cream until stiff and fold into cooled 
egg mixture, add rum. Pour into a graham cracker crust. 
Place in refrigerator to set. Grate bitter chocolate on top 


before serving. —Keel Monk 
STRAWBERRY REFRIGERATOR PIE 
2 cups sliced strawberries 1 envelope unflavored gelatin 
2/3 cup sugar % cup water 
1 tablespoon lemon juice 1 cup heavy cream (whipped) 
% teaspoon salt 1 teaspoon vanilla 


Combine strawberries, sugar, lemon juice, and salt; chill. 

Soften gelatin in water 5 minutes; then dissolve over hot 

water. Fold gelatin, whipped cream, and vanilla into first 

mixture. Pour into cooled baked pie shell and chill until firm. 

- Garnish with whole strawberries. Makes a 10 inch pie. 
—Mrs. M. W. Rosch 

RITZ CRACKER PIE 

30 Ritz crackers (rolled fine) 3, cup minus 2 tablespoons 

2 egg whites (beaten stiff) sugar 

34 cup pecans (cut) 1 teaspoon vanilla 


Mix 1 of the sugar with crackers and the other half with the 
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egg whites. Add to all %4 cup pecans and vanilla. Bake 15 

minutes in 350° oven. Leave for 3 hours in refrigerator. 

Serve with whipped cream. Bake in a glass pie plate. 
—Mayme Perry, Kinston, N. C. 


TRANSPARENT PIE (2 pies) 


2 cups sugar 1 tablespoon cream 
44 cup butter Grated nutmeg 

4 eggs 1 teaspoon vanilla 
1 level tablespoon flour 1 cup pecans 


3 level tablespoons vinegar 
Cream butter, sugar, eggs, and flour. Add other ingredients 
and bake in uncooked pie shell at 325° about 40 or 50 min- 
utes. Makes 2 large pies or about 20 small ones. 
—Mrs. R. G. Ruffin 
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FARMVILLE FURNITURE CO. 


“Furniture Fashion Center” 


| 


BecSer@ee See Soe Sse@ co SeoGeeGeeGee@oeGeeGooSerGooGe 


Gift Shop Television 
Norcross Cards High Fidetity 
Luggage Dept. Kelvinator Appliances 
Nationally Advertised Home Furnishings 
Dial 3101 124 S. Main Street 
: 
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Th aia Geauutst sete ceceneversis eis sie orene’-ecetecscereceecererens--e “4 
FARMVILLE TRADING CO. 
Royster Fertilizer : 
: FARMVILLE, NORTH CAROLINA : 
: Fred C. Moore : 
i Dial 3106 600 W. Pine Street i 
sor ereemeneneneueneenenttttnantt etn tttttn tts tttitttit teat te 
: LANG GRAIN & SEED CO., INC. 
: Wholesale and Retail Dealers ; 
FARMVILLE, N. C. 
: B. L. Lang, Pres. Joney E. Taylor, Mgr. i 
: Phones: 7 
i Office—3161  Res.—3537 
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COMPLIMENTS 


of 


BELL & BYERS, CONTRACTORS 


FARMVILLE, N. C. 
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7 Recipe 

For Modern Homentakind 
i To Your Regular Telephone | 
: Add: 

3 Kitchen Extension Telephone ' 
: ‘Bedroom Extension Telephone , 
H Serves: 

2 Entire Family. 
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: CAROLINA TELEPHONE AND TELEGRAPH COMPANY } : 
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Farmville Chamber of Commerce 
and Merchants Association 


“SELL YOUR TOBACCO IN FARMVILLE — 
YOUR BEST TOBACCO MARKET” 


$ PeSreGocGerSorGsrGecGseSesSerGecGer Gor Bese GruBarGocg 
; DeeBeeGer @eeSseSesGer Gee Pee Seo SreBoeDeeSesSrsSeeBeePer & 
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WE ADVISE YOU TO— 


Throw Your Cook Books Away 
And Come On Down To 


BONNIE’S CAFE 


Private Dining Room For Parties 
Dial 2564 110 N. Main St. 
FARMVILLE, N. C. 


Bee Bee PorGer Geo Ger Poo GerGerGeo Geo Pee Gee 


See@esGseGerSecGcsBsoGeeGeeGecGocSeoGse@osGecGarGooGooe Z 
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ALLEN AND JONES 


Plumbing and Electrical Appliances 


Radio and Television 
Sales and Service 
Pete Allen — Will Jones, Jr. 
Dial 345] 107 N. Main St. 
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Poultry and Stuffings 
TURKEY ROASTING IN ALUMINUM FOIL 


Defrost turkey, if frozen, and wash. Tie ends of legs to 
tail. Lay wings flat against sides. 


Wrap turkey carefully. If you use 12 inch wide foil, take 
2 long strips, lay flat and splice with double fold. Open and 
press the fold flat. (18 inch wide foil will wrap turkeys up to 
12 pounds). 

Lay turkey on its back in middle of foil. (Place small 
piece of foil over ends of legs and wing tips to prevent punc- 
turing outside foil). Bring fold from one side up and over 
breast of turkey. Bring foil from other side up and lay over 
first piece. Overlap should be at least 3 inches. Don’t use 
a lock fold to seal edges—it’s too difficult to undo when ready 
for browning. 

Fold foil over the breast down at both ends of turkey, 
pressing close to body. Bend foil from underneath turkey 
up and over top piece. Top of this last fold should be 3 
inches or more from bottom of pan. This prevents drippings 
from running over top of fold. Large turkeys often have as 
much as 3 pints of drippings. 

_ Place turkey in shallow flat pan. 


Time Table for Cooking Foil-Wrapped Turkeys 
Cooking Time Total Cooking Time 


Turkey Weight Oven Temp. Minutes Per Lb. (hours) 
8 to 10 450° 16 to 15 214 to 24% 

10 to 12 450° 14 to 13 23% to 3 
14 to 16 450° 13 to 12 3 to3% 
18 to 20 450° 10 to 9 314 to 3% 
22 to 24 450° 9 to 8 3% to 334 


Browning: Folding the foil back around the edges of the 
pan about 20 minutes before the end of the cooking period 
helps develop a more attractive brown color and improves 
the aroma. 


BARBECUED CHICKENS 


Select young chickens that weight about 2 pounds. Split 
| down the back and place on broiler rack, skin side up. 
Sprinkle with salt and dot generously with butter. After 
‘chickens have browned well reduce heat to 350°. Baste 
| often with sauce made of 1 cup vinegar, ¥ cup water, 1 tea- 
| spoon brown sugar, and red pepper to taste. This is enough 


| . Baking time about 2 hours. 
sauce for 2 chickens g Reet 
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CHICKEN IN WINE 


1 large fryer (cut up) 1% teaspoon salt 

44 cup margarine Pepper 

1 medium onion (minced) 1 chicken bouillon cube 
1 clove garlic (minced) 1 cup hot water 

2 tablespoons flour % cup red wine 


Brown chicken in margarine in heavy pot. Add onion and 
garlic. Combine flour, salt and pepper; dissolve bouillon 
cube in hot water. Stir and pour over browned chicken. 
Cover and cook slowly until chicken is done (30 to 40 min- 
utes). Stir in wine. Serve at once with rice or cook small 
new potatoes with chicken. —Mrs. M. W. Rosch 


CHICKEN CROQUETTES 

Chop meat very fine and to every pint add % pint milk or 
cream, 1 large tablespoon butter, 2 large tablespoons flour, 
1 large tablespoon chopped parsley, 1 teaspoon salt, cayenne 
and black pepper to taste. 

Put milk on to boil. Rub butter and flour to a smooth 
paste. Then stir it into the boiling milk. Stir continually 
until it is very thick. Take from fire and add meat. Beat 
until thoroughly mixed. Add the seasoning. Turn out onto 
a plate to cool. When cold and hard, form into cone or ob- 
long shaped croquettes. Dip first into cracker or stale bread 
crumbs, then into beaten egg and back in the crumbs. Fry in 
hot lard. (You may add a teaspoon of onion juice, is desired.) 

—Elizabeth W. Boyd 
CHICKEN CASSEROLE 


2 cups boiled seasoned chicken 1 can green peas 


(packed and cut in strips) 1 cup diced, cooked carrots 
4 hard boiled eggs (cut in 1 cup diced, cooked potatoes 
rings) 1 stick butter 


Line a pan with rich dough. Put in layer of each above 
alternately; dot generously with butter. Season to taste. 
Pour 2 or more cupfuls chicken broth over. Cover with dough 
same as bottom crust. Bake in 350° oven until brown. » 
—Mrs. J. E. Warren 
CHICKEN CHOW MEIN 


1 stick butter or margarine 1 can La Choy Mixed Vege- 
6 cups ground chicken (baked) tables (drained) 
1 cup chopped onions 2 cans La Choy Chow Mein 
1 teaspoon salt Noodles 
14 teaspoon pepper Thickening 
1 cup celery (cut fine) 1/3 cup cold water 
34 cup hot water 2 tablespoons plain flour 
1 can La Choy Bean Sprouts 2 teaspoons La Choy Soy Sauce 
(drained) 1 teaspoon sugar 


Melt butter in hot skillet. Add 4 cups chicken, stir and 





| 
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sear quickly (without browning). Add onions and fry for 
five minutes. Add celery, salt, pepper, and hot water. Cover 
and cook for five minutes. Add drained bean sprouts and 
mixed vegetables. Mix thoroughly and heat to boiling point. 
Add flavoring and thickening ingredients. Stir lightly and 
cook five minutes. 

Serve piping hot over La Choy Chow Mein Noodles, which 
have been heated in oven. Top with extra ground chicken 
and flavor individual servings to taste with La Choy Soy 


Sauce. Makes 4 large servings. —Lucille Pickett 
CHICKEN HOT 
1 2% pound chicken cut in 134 cups tomato puree 
pieces 2 tablespoons brown sugar 
14 cup sliced onions 2. tablespoons prepared mustard 
14 cup sliced green pepper 1 teaspoon. salt 
14 clove garlic (minced) Wy teaspoon pepper 
1 bay leaf Y% cup vinegar 
2 sprigs parsley (chopped) 1 tablespoon Worcestershire 
1% teaspoon oregano sauce 
1% teaspoon cayenne pepper 1 chicken boullion cube 


1 6-ounce can mushrooms 


Mix all ingredients (except boullion cube and mushrooms). 


Put in a baking dish and bake uncovered at 350° for 1% 
hours. Drain liquid from mushrooms. Heat and add bouillion 
cube. Stir until dissolved. Add mushrooms and pour over 
chicken. Return to oven and bake 30 minutes. (Serves 4 to 
6). —Mrs. Jimmie Darden 


CHICKEN LOAF 


Place in Pyrex dish (preferably oblong): 
2 cups chicken (cooked) to taste 
34 cup milk or chicken stock 1 small onion 
1%% cups bread crumbs 1 stalk celery 
2 tablespoons butter 2 sprigs parsley 
White pepper or black 1 teaspoon salt 
2 eggs (beaten) 


Cut chicken in small pieces. Heat milk or stock and pour 
over bread crumbs. Add butter and let stand a few minutes. 


Mix other ingredients and place in greased pyrex dish. Place 
pyrex dish in pan of water. Cook at 350° for 45 minutes. 
When done turn out on hot platter. Garnish with olives. Serve 


with hot mushroom soup over each serving. Use more chick- 
en if you like. —Mrs. J. M. Horton 
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CHICKEN LIVERS WITH RICE 


1%, cup butter or margarine 1 can condensed cream of 
3 tablespoons minced onions chicken soup (undiluted) 
¥% pound fresh or frozen chicken % cup milk 
livers 1 tablespoon chopped parsley 
1 5-ounce package Minute Rice Pinch dried basil | 


Heat oven to 375°. Melt 1 tablespoon butter in saucepan; 
add onion. Cook until tender. Add to rice; cook as package © 
directs. Meanwhile roll chicken livers in seasoned flour; 
saute in remaining butter until browned on each side. In’ 
1% quart casserole combie livers, rice, soup, and rest of in-7 
gredients. Bake in 375° oven for 30 minutes until hot and/ 
bubbly. 














BRUNSWICK STEW 


1 7% pound chicken 3 cans of midget peas 

2 pounds pork 3 cans of tiny butter beans 
10 cans of tomatoes 8 onions ) 
3 cans of corn Black and red pepper to taste” 


(Use all the tomatoes and juice. Squeeze fine). 
Use pork and chicken stock. Drain juice from vegetables’ 
and use instead of water to thicken. After this has thoroughly | 
cooked, add 12 bottle worcestershire sauce. Add hot mashed 
potatoes to thicken. This makes a big canner full. 

—Mrs. R. A. Fountain 


CHICKEN TAMALI PIE | 

The day before serving: Boil a 4-pound hen until tender. 
Separate grease from broth, refrigerate both. Remove meat 
from bones, cut in pieces. | 
Next day: Finely chop 2 large onions and fry slowly in ¥% 
cup chicken fat to a golden shade. Add % cup flour, 1 num- 
ber 2 can ripe olives, slivered, and 1 large can solid pack 
tomatoes. Add chicken, 1 tablespoon chili powder and 2 
tablespoons chili peppers. Put in casserole and cover with | 
batter made of following ingredients: d 


1 cup flour 2 teaspoons baking powder 
1 cup yellow corn meal 1 teaspoon salt 
Y pound butter (melted) 2 cups milk 


Bake at 350° for 34 hour or a little longer Serves 8. | 
—Mrs. Pete Eason 


CHICKEN TETRAZZINI 


. or 6 pound hen 2 cans mushroom soup 
3 cups rice 2 onions ~ 

1 bunch celery 1 small can pimientos 
2 sweet peppers (green) 1 small can almonds 

1 can mushrooms Grated cheese 


Cook the rice in broth from chicken. In a large casserole, 
put a layer of rice, layer of chicken, (cut or tear in bite size | 
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pieces), layer of green pepper and celery. Mix together the 
mushrooms, mushroom soup, onion (diced), pimientos and al- 
monds (sliced in slivers) and add layer of this mixture on the 
casserole. Sprinkle with grated cheese. Repeat. Top with 
bread crumbs. Put in 350° oven for 30 minutes or until 
slightly brown. Moisten the dish with more broth before 
putting in oven to avoid dryness. (You may leave it in oven 
for a longer period if you are not ready to serve it. Keep on 
low heat). —Mrs. Elbert Holmes 


CHICKEN TETRAZZINI 


1 large green pepper (cut fine) 1 14-ounce package long 
1 8-ounce can mushrooms spaghetti 
1% teaspoon black pepper 1 5-pound hen or 4 cups left- 
1 4-ounce can pimiento over fowl 
(cut fine) 2 teaspoon salt 
1 pound cheese (grated) 3 slices shredded bacon 


1 large sweet onion (chopped) 
Cut the chicken in pieces and cover with water. Add salt 
and pepper. Cook until the meat loosens from bones (about 3 
hours. Remove meat from bones and cut in small pieces. 
Bring 3 quarts water to rapid boil, add 1 tablespoon salt. 
Add the spaghetti gradually. Cook uncovered at rapid boil 
15 minutes or until tender when cut with fork against kettle. 
Drain—do not rinse. In a large kettle, brown the bacon. Add 
onion and brown slightly. Add pimiento, green pepper, 
cheese and mushrooms. Add chicken and spaghetti. Heat 
thoroughly, using chicken broth to moisten as needed (about 
1 cup). Serves 8 to 12. —Mrs. H. N. Howard, Sr. 


ROAST ROCK CORNISH GAME HENS 
4 1-pound Rock Cornish Game 1/3 cup melted margarine 
Y% cup canned condensed 


Hens 
Salt and pepper consomme 
1 recipe for celery stuffing Y% cup corn syrup 


Season hens inside and out with salt and pepper. Stuff 
lightly with celery stuffing. Place breast side up on rack in 
shallow roasting pan and brush well with melted butter. 
Roast uncovered in 350° oven about 1 hour or until tender. 
During last 30 minutes of baking time, baste several times 
with mixture of canned condensed consomme and syrup. 
Makes 4 servings. —Daphne Rouse 

CELERY STUFFING FOR ROCK CORNISH GAME HENS 

11/3 cups chopped celery 2 3-ounce cans (1% cups) broil- 
1/3 cup chopped onion ed sliced mushrooms 


8 tablespoons butter or (drained) 
margarine Salt and pepper 


Cook celery and union in butter until tender, but not 
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brown. Add mushrooms, heat thoroughly. Season to taste 
with salt and pepper. Makes enough for 4 1-pound fowls. 
—Daphne Rouse 
TURKEY DRESSING 
Make a broth by cooking until tender, the neck and giblets. 
Soak 2 cups equal quantity of crumbled biscuits and browned 
loaf bread in just enough cold water to soften. May add a 
little corn bread. Boil 1 cup raw celery until tender. Add this 
to bread mixture. Add 5 or 6 eggs and beat well. Add 2 
cups cracker crumbs alternately with turkey broth and milk 
to make a thin dressing. Two tablespoons corn meal may 
be added if corn bread is not used. Season with black pepper 
and salt to taste. Add 1% stick melted margarine. Bake in 
a well greased shallow pan at 475° for 30 minutes. 
—Mrs. George W. Windham 
POULTRY DRESSING 
1 can mushrooms Salt and pepper to taste 
1 cup rice 2 tablespoons bacon drippings 
1 medium onion 
Chop onion. Heat fat. Add onion and cook 5 minutes. Add 
mushrooms, salt and pepper and let simmer for 15 minutes. 
Cook rice; add other ingredients. Good with pheasant, 
chicken or turkey. —Mrs. C. W. Taylor 


SOUTHERN ONION DRESSING FOR TURKEY 
2 cups crumbled dry corn- Z 
bread ¥% cup chicken stock 


5 slices light bread (toasted 2 hard boiled eggs, chopped 
and grated) (optional) 

1 large onion (peeled, minced) 1 pinch thyme 

1 cup minced celery 1 pinch poultry seasoning 

3 tablespoons melted butter or 1 teaspoon Worcestershire 
part butter and part bacon sauce 
drippings 


Melt butter in heavy pan; add onion minced and celery. Saute 
until tender. Add all dry ingredients and worcestershire 
Sauce and stir until thoroughly blended. Add stock. Mix 
lightly and stuff bird. This dressing is delicious made into 
littl cakes and cooked in a deep fryer. 
—Novella Horton Murray 
TURKEY DRESSING 


2 boxes Uneeda crackers 3 hard boiled eggs (cut fine) 
1 cup bread crumbs 1 cup diced celery 
1 cup broth Salt and pepper to taste 


% stick butter (melted) 
Crumble crackers and add other ingredients. Shape into 
patties and bake in greased biscuit pan at 400° until brown. 
—Mrs. Frank Williams 
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NORMAN’S GROCERY & MARKET | 
“We Don’t Keep The Best — We Sell It” 
_ FARMVILLE, N. C. 
— We Deliver Free — 
Dial 3950 305 S. Main St. 
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BLOUNT FERTILIZER CO. 


Incorporated 
“QUALITY FERTILIZERS” 


GREENVILLE, N. C. 
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DUKE BUICK COMPANY 


“When Better Automobiles Are Built 
BUICK Will Build Them” 


W. R. Duke, Owner 


Dial 3535 - 3137 118 E. Wilson St. 
FARMVILLE, N. C. 
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WOOTEN OIL COMPANY 


With Printed Metered Service 
We Are Prepared To Serve You Promptly 


Dial 3900 121 E. Wilson St. 
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PITT COUNTY 
TRANSPORTATION COMPANY 


FARMVILLE, N. C. 
Dial 3109 - 3100 
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Salads 


CONGEALED APPLE SALAD 
1 package imitation apple jello 1 cup apple sauce 
1% cups hot water Lemon juice to taste. 


Very nice with ham or pork. —Emily T. Monk 


APRICOT SALAD WITH PECAN DRESSING 


Drain and chill apricots. Place 3 halves on lettuce and fill 
with following dressing: 


3 egg yolks ly teaspoon mustard 
2 tablespoons vinegar Ya teaspoon salt 
1 tablespoon sugar 1g teaspoon paprika 


Cook above ingredients in double boiler, stirring constantly. 
While warm add 8 marshmallows cut up and 1 cup of pecans 
broken in pieces. Just before serving, stir in 1 cup of whip- 


ped cream. —Elizabeth Lang 
APRICOT SALAD 
1 package cream cheese 1 cup nuts 
1 package lime jello 1 cup boiling water 


‘1 medium can peeled apricots 
Blend jello into cream cheese. Pour in this the boiling water. 
Add apricots and juice and a pinch of salt. Pour in molds 


and refrigerate. —Mrs. John Lewis 
CONGEALED ARTICHOKE SALAD 
1 can of heart of Pratlow 1 small can pimientos 
antichokes (drained) YW cup vinegar 
1 tablespoon plain gelatin; in 1 tablespoon lemon juice 
% cup water Y% cup sugar 
4%4 cup diced cucumbers 14 tablespoon salt 


Soften gelatin in 14 cup water. Dissolve in 1 cup boiling 
water. When gelatin begins to thicken, add all other ingre- 


dients. 
QUICK ASPIC SALAD 
4 envelopes plain gelatin 1 tablespoon Worcestershire 
3 cups cold water sauce 
1 cup boiling water 2 tablespoons vinegar 
“1 large bottle tomato catsup 1 teaspoon salt 
1 jar India relish Few drops tobasco sauce 
1 lemon 1 tablespoon shredded onion, 
2 tablespoons sugar or few drops garlic 


Soften gelatin in 1 cup cold water, then dissolve in cup of 
boiling water. Add remaining cold water. Use pan that will 
slip into freezing compartment of refrigerator; rinse with 
cold water. Mix ingredients in order given, adding gelatin 
last. Pour into pan and place in freezing compartment for 
about 20 minutes. Do not allow to freeze. Remove from 
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freezing compartment, store in refrigerator. Serves 12-14. 
—Pauline Hotchkiss 


BARBECUE SALAD 


1 package of lemon jello 3 tablespoons vinegar 
1% cups of boiling water Celery salt to taste—about 
1 can tomato sauce 1 teaspoon 


1 small grated onion (optional) 
Dissolve jello in hot water. Add remaining ingredients. Pour 
into individual molds. Chill until firm and serve on crisp 
salad greens with French dressing. 4-6 servings. 
—Mrs. Hume Cox 


BASIC RECIPE FOR MOLDED SALADS 
(Easy as 1 - 2 - 3) 

1. Dissolve 1 package of lemon or lime jello in 1 cup of hot 
water. Add '% cup cold water, 1 to 2 tablespoons of vinegar 
or lemon juice, % cup mayonnaise, and salt and pepper. 
Blend well with rotary beater. Pour into refrigerator freez- 
ing tray. 

2. Quick-chill in freezing unit (without changing the con- 
trol) for 15 to 20 minutes or until firm, about 1 inch from the 
edge but soft in the center. Turn mixture into bowl and 
whip with rotary beater until fluffy. . 

3. Fold in 1 to 2% cups vegetables, fruits, fish, poultry, 
meat, cheese, or eggs. Pour into 1 quart mold or individual 
molds. Chill until firm in refregerator (not freezing unit) 
30 to 60 minutes. 

Unmold, garnish with salad greens. Serves 4 to 6. 

—NMrs. Wellington Gray 


BING CHERRY SALAD 
2 packages of any red gelatin 1 No. 2% can black cherries 
(black cherry very good) 

Mix gelatin, using juice from cherries for part of liquid. Seed 
cherries, inserting nut meat in each, add to gelatin, and pour 
into molds. Cherries may be stuffed with cream cheese and 
nuts. This is delicious topped with cream cheese dressing 
and finely chopped nuts, or celery seed dressing. 

—Helen Rountree 


BING CHERRY SALAD 

1 package lemon jello 1 No. 2 can white cherries 

1 cup Port wine ¥% cup almonds 

1 No. 2 can bing cherries 
Heat liquid from cherries, about 1 cup juice, and dissolve jello 
In it. Add wine. When mixture starts to congeal add cher- 
ries and nuts, cut in small pieces. Refrigerate. Garnish with 
almonds, if desired. —Mrs. W. M. Willis 
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BING CHERRY SALAD 


1 can Bing cherries, pitted 1 package raspberry jello 
1 can pineapple chunks 1 cup juice (pineapple and 
1% cup toasted almonds, chopped cherry) 


% cup Sherry wine 
Dissolve jello in hot juice. If juice does not measure 1 cup, 
add water. Add wine and refrigerate until partly congealed. 
Cut cherries and pineapple in desired size; add them and nuts. 


Place in oiled molds. Serves 6-8 —M. Elizabeth Lang 
CABBAGE AND PINEAPPLE SALAD 
1 package lemon jello 3 tablespoons vinegar 
34 cup water 1 No. 2 can crushed pineapple, 
1 cup juice from pineapple drained 
1 cup shredded cabbage 8 small stuffed olives, sliced 


34 teaspoon salt 
Heat water and juice. Pour into jello and stir until dissolved. 
Add vinegar and salt. Chill until slightly thickened. Add 
remaining ingredients. Place in oiled molds. Chill until 


firm. Serves 6-8. —Mary Alice Copenhaver 
CRANBERRY SALAD 
1 package cherry jello 1 unpeeled orange, ground 
1 cup hot water 1 cup drained crushed pine- 
1 envelope plain gelatin apple 
1 cup pineapple juice 1 cup celery 
1 cup sugar Pinch of salt 
1 tablespoon lemon juice 14 cup chopped nuts 


1 cup ground raw cranberries 
Dissolve plain gelatin in pineapple juice. Dissolve jello in 
hot water. Add gelatin mixture and stir until clear. Add 
sugar, salt, and lemon juice. Chill until partially set, then 


add remaining ingredients. Place in refrigerator. Serves 8. 
—Mrs. R. A. Fields 


CRANBERRY TIPTOPS 


1 pound can cranberry sauce 14 cup mayonnaise 
3 tablespoons lemon juice 14 cup confectioner’s sugar, 
1 cup cream, whipped sifted 


‘1 3-ounce package cream cheese . 1 cup pecans, chopped 
Crush cranberry sauce with fork. Add lemon juice. Pour in 
and partly fill paper cups. Combine remaining ingredients 
and pour over first mixture. —Eleanor Joynor 


CRANBERRY TORTONI FROZEN DESSERT 
1 cup minature marshmallows 1 cup whole cranberry sauce 
1 8-ounce can crushed pine- “1% cup chopped nuts 
apple 1 cup heavy cream (whipped) 


Pour pineapple with juice over marshmallows and allow to 
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stand a few minutes. Fold cream into pineapple mixture, 


cranberry sauce and nuts. Pour into individual pyrex cups | 
or dessert paper cups and freeze. For best flavor remove | 
from freezer about 10 minutes before serving into lower part 


of refrigerator. Top with whipped cream. Serve with cake. 
Serves 8. —Mrs. W. R. Willis 


DELECTABLE CUCUMBER SALAD 


2 3-ounce packages of lime jello 2 cups heavy sour cream 


11% cups of hot water smooth dairy-prepared) 
14 cup lemon juice 2 cups fine chopped unpeeled 
2 scant teaspoons onion juice cucumbers 


Salt to taste 


Dissolve gelatin in hot water. Add lemon juice and onion © 
juice. Chill until slightly thickened, fold in cucumbers and | 
cream. Pour in individual molds. Makes 10 to 12 servings. | 

—Mrs. Jimmy Darden © 


EGG SOUFFLE SALAD 
Make basic recipe, using lemon jello. In Step 3, fold in 3 


diced hard-cooked eggs, % cup diced celery, 1 tablespoon | 


each of these: 
Diced green pepper Minced onion 
Diced Pimiento 




















Arrange 1 sliced hard-cooked egg in mold; pour mixture on | 
top; unmold on salad greens. —Mrs. Wellington Gray © 


CONGEALED FRUIT SALAD 


1 can pineapple, crushed 14% cups pecans 

1 can white cherries 1 pint whipped cream 
1 can peaches 1 pint mayonnaise 

1 jar maraschino cherries 3 boxes lemon jello 


Dissolve jello in 3 pints fruit juices from canned fruit, add 


water if needed to make 3 pints; put aside to set. Whip cream © 


stiff, mix with mayonnaise and fruits. Add to jello mixture 
and chill until firm. This may also be frozen. Serves 20. 
—Mrs. Z. B. T. Cox 


CREAMY FROZEN FRUIT SALAD 


4 egg yolks 4 tablespoons sugar 

4 tablespoons vinegar 
Cook above ingredients in double boiler until thick, add 14 
pound marshmallows and beat until fluffy. Let cool. Use 
fruit only from 1 No. 2 can of fruit cocktail, add 1 cup finely 
cut blanched almonds. To above cooked dressing add % 
pint cream, whipped stiff. Combine mixtures, pour in re- 
frigerator dish and freeze. —Mrs. Louise D. Harris 
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GRAPEFRUIT STICKS 


Remove membrane from peeling of one medium sized 
grapefruit. Soak in salt water overnight. Cut in strips, cover 
with cold water and bring to a boil. Pour off water. Repeat 
twice, then cook in third water until tender. Pour off water. 
Bring 1 cup sugar and % cup water to a boil; add grapefruit 
peel and cook until sugar and water cooks into the peeling. 
Roll each strip in granulated sugar. —RMrs. G. M. Holden 


MOLDED SALAD 


1 package lime or orange jello 1 No. 303 can fruit cocktail, 


1 cup hot water well drained 
1 cup evaporated milk 14 cup chopped pecans 
1 cup cottage cheese 1% cup mayonnaise 


Dissolve gelatin in hot water. Cool slightly then stir in milk. 

Cool until partially set, stirring frequently to keep smooth. 

Fold in remaining ingredients. Turn into molds. Serves 8. 
—NMrs. John M. Mewborn 


MOLDED HAM SALAD 


1 package lemon gelatin 2 cups cubed cooked ham 

14 cup boiling water 14 cup chopped sweet pickle 

2 tablespoons lemon juice 1% cup chopped celery 

1 cup undiluted evaporated 1 tablespoon prepared mustard 
milk 1 tablespoon grated onion 


14 cup mayonnaise 
Dissolve gelatin in boiling water; cool slightly; add lemon 
juice and chill until syrupy; add milk and mayonnaise then 
blend with beater. Add remaining ingredients, pour into 
molds and chill until firm. —Mrs. R. H. Knott 


MACARONI SALAD 
Cook 1 package of macaroni until tender; drain and add: 


1 teaspoon salt 3 boiled eggs 
1 tablespoon sugar 1 green pepper 
1 medium can pimientos 1 cup mayonnaise 


This is good either hot or cold. 


PARADE-OF-THE-FRUITS TRAY 


Select several colorful fruits such as canned spiced crab- 
apples, peach halves, pear halves, whole apricots, pineapple 
slices, preserved kumquats, Tokay and Emperor grapes. 
Drain canned fruits and chill. Arrange fruits on lettuce-lined 

latter. 
1 For cheese-stuffed pears: Dry drained chilled canned pears 
well on paper towels. Fill hollow with creamcheese. Put a 
red cherry, pitted date, or fig in the center of two halves 
before sealing with softened cream cheese. For decorative 
ruffles, pipe cream cheese through pastry tube. Use holly 
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leaves for pear stems. 

Cranberry-Orange Relish to fill peach halves: Put 1 poun! 
(4 cups) cranberries through food chopper, using fine blad« 
Quarter 2 oranges and 1 lemon; remove seeds; grind. Add | 
cup sugar and 1 cup light corn syrup; stir till sugar dissolves 
Pour into refrigerator tray. Freeze to a mush (about 1 hour 
Serve in peach halves. Makes 4 cups. | 

To Frost Grapes: Dip small bunches of grapes into slightl| 
beaten egg white and drain off excess. Dip in sugar. Whe! 
dry arrange on platter. | 

This is especially good as a winter buffet dish and is nice a) 
decoration for the table. —Daphne Y. Rous| 


CRUSHED PINEAPPLE SALAD 


1 small can crushed pineapple 1 small bottle of cherries 


2 or 3 bananas 2 tablespoons mayonnaise 
1 small package of marsh- 1 small can Carnation milk 
mallows 


Heat juice from cherries and pineapple, add marshmallows’ 
When marshmallows are melted, set aside to cool. Mast 
bananas, cut up cherries and add to pineapple. Combine mix 
tures and add to whipped milk, add mayonnaise and freeze. 
—Mrs. Jesse T. Hardy 


LAYERED PINEAPPLE SALAD | 


1 package lime jello 1 package lemon jello 

1 cup hot water 1 cup hot water 

“4 cup pineapple juice 2 cup whipping cream 

1 cup drained crushed pine- 1 package (3 ounces) cream 
apple cheese 


%4 cup cold water | 
Dissolve lime jello in 1 cup hot water; add pineapple and 
pineapple juice. Pour in 8x8x2 inch pan. Chill until firm. 
Dissolve lemon jello in 1 cup hot water; add cold water and 
chill until slightly thickened. Whip until fluffy and thick. 
Whip cream and stir it gradually into the cream cheese. Whip 
until thick and smooth. Fold this into the whipped jello and 
pour over the firm lime and pineapple layer. Chill until 
firm. Serves 9. —NMrs. W. M. Willis 


POTATO SALAD 


Steam until tender in, or above, a small amount of water: 
4 to 6 unpeeled potatoes | 


Chill quickly, peel and slice. Combine and heat to boiling: 


1/3 cup vinegar % teaspoon freshly ground 
1/3 cup water, left from steaming peppercorns 
34 teaspoon salt 1 chopped onion 


Pour over sliced potatoes and let stand until absorbed, stir- 
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| 
| 
| 
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‘ing 2 or 3 times. Chill and add: 


| 14 cup chopped celery 1% cup mayonnaise, or cooked 
_ 2 to 4 tablespoons ground dressing 
parsley 


Mix well, refrigerate until ready to serve and turn onto nest 
of lettuce or watercress. 
Variations: Add any of the following: 
1 or 2 chopped green peppers 2 or 3 tablespoons sliced 
Fresh or canned pimientos stuffed olives 
2 or 3 hard cooked eggs 1 clove garlic 
1 diced cucumber 


| 


—Mrs. Jimmy Darden 
HOT POTATO SALAD 


8 medium white potatoes 1 teaspoon salt 

1 cup chopped sweet pickle 14 teaspoon pepper 
4 hard boiled eggs, chopped Mayonnaise 

1 grated onion (optional) Pickle juice 


Boil potatoes and whip, adding butter as you would for cream- 
ed potatoes. Add next five ingredients and mix well. Ac- 
cording to taste add mayonnaise and a little pickle juice. 

—Mrs. H. N. Howard, Sr. 


SHRIMP-CHEESE SALAD 


2 envelopes plain gelatin 1 cup lemon juice 
(2 tablespoons) 2 cups cooked shrimp 
4% cup cold water 1% cup celery, chopped 
3 cups tomato juice 14 medium onion 
1 package cream cheese YW cup green pepper 
1 teaspoon salt Ye cup raw carrot, grated 
lg cup vinegar 4 cup mayonnaise 


Soak gelatin in cold water until softened. Place tomato juice, 
vinegar and lemon juice in pan and bring to a boil. Remove 
from heat and add the softened gelatin and cream cheese; 
stir until dissolved—season slightly. Chill until slightly 
thickened. Select 10 or 12 shrimp and place in bottom of 
loaf pan. Pour 1 cup of mixture in pan, chill thoroughly. 
Grind remaining shrimp (or cut in small pieces) add celery, 
onion, green pepper and grated carrot. Add to mixture along 
with salt or other desired seasonings. Add mayonnaise and 
blend with rotary beater. Add to mixture in loaf pan and 


chill until firm. —NMrs. Jimmy Darden 
SPRING GARDEN SALAD 
2 packages apple flavored 10 maraschino cherries, halved 
gelatin % cup chopped English 
3 cups boiling water walnuts 
1 can (13% ounces) pineapple 1 cup shredded carrots 
chunks, drained ¥, cup chopped green pepper 


Syrup from pineapple chunks 
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Dissolve gelatin in boiling water. Add syrup from pineapple 
When gelatin begins to thicken, divide in half. To one pari 
add pineapple chunks, cherries and half of the chopped 
walnuts. Pour into mold, chill, Add remaining ingredients 
to the rest of the gelatin and pour over first layer. Chill 
until ready to serve. Unmold on lettuce and garnish with 
mayonnaise. Serves 6. —Eula S. Edwards 


SOUFFLE SALAD WITH TUNA FISH 


1 package lime jello 1 cup shredded raw carrots 
1 cup hot water 1 cup shredded cabbage 

1% cup cold water ¥4 cup drained finely diced 
4 teaspoons vinegar cucumber 

4 cup mayonnaise 1 tablespoon finely chopped 


Y% teaspoon salt onion | 
Dash of pepper can (7 oz.) tuna fish, drained | 
Step 1. Dissolve jello in hot water. Add cold water, vine-) 
gar, mayonnaise, salt, and pepper. Blend well with rotary’ 
beater. Pour into refrigerator freezing tray. | 
Step 2. Quick-chill in freezing unit (without changing con-| 
trol) 15 to 20 minutes, or until firm about 1 inch from edge 
but soft in center. Turn mixture into bowl and whip with 
rotary beater until fluffy. | 
Step 3. Fold in vegetables. Pour into 1 quart mold or 
individual molds. Chill until firm in refrigerator (Not freez-| 
ing unit) about 30 minutes. Unmold and garnish with salad 
greens. Serve with the tuna fish and additional mayonnaise. 
Makes 4 to 6 servings. 

Variations: Vegetable Souffle Salad—Use either mixed, 
raw or combination of cooked and raw vegetables. 

Main-Dish Souffle Salad—Use any cooked fish, chicken, 
meat, hard-cooked eggs, or cheese. Add a little chopped 
celery, onion, green pepper, or pimiento. 

Fruit Souffle Salad—Omit pepper from basic recipe and 
use any combination of fruits. Cottage cheese and fruits are 
delicious. Try lemon juice instead of vinegar or use fruit 


head. 


juice for part of liquid. —Mrs. Hume Cox 
____ HOLIDAY SALAD (Tomato Aspic and Lime) 
1 envelope unflavored gelatin 1 tablespoon vinegar 

2% cups tomato juice ¥% teaspoon salt 
1 tablespoon grated onion Y teaspoon sugar 


Soften gelatin in 4 cup tomato juice. Mix other ingredients 
and simmer for a few minutes. Strain and add the softened 
gelatin, stir until dissolved. Fill 12 one-half cup individual 
molds half full with this mixture. When this has set add the 
second layer as follows: 
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| 1 package lime gelatin Dash of salt 
| % cup hot water % cup pearl onions 

| 1 No. 2 can crushed pineapple 1% cup chopped pecans 

| Juice of 4% lemon 
| Add water to lime gelatin, add salt and stir until dissolved. 
| Add pineapple and lemon juice. Cool until mixture begins 
_ to thicken. Add onions and pecans; chill until firm. Serves 


12. —Mrs. T. Eli Joyner, Sr, 
TOMATO CREAM-CHEESE SALAD 
2 packages cream cheese 2 tablespoons gelatin, dissolved 
1 can tomato soup in % cup cold water 
¥% can water Dash red pepper 
Y% teaspoon salt 
Cut fine: 
1 cup celery 1 Bell pepper 
1 cup pecans 1 small bottle olives, sliced 
1 small onion 1 cup salad dressing 





Boil tomato soup and water; while hot add gelatin and cream 
cheese. If cheese will not dissolve put mixture through a 
sieve. Cool. Add other ingredients that have been mixed 
well with salad dressing. Pour into molds and refrigerate. 


Serves 9-12. —Martha Pierce 
TOMATO SOUP SALAD 
1 can Campbell’s tomato soup 1 cup celery 
1 package lemon jello 1 cup chopped nuts 
2 packages of cream cheese 1 cup chopped olives or pickles 


1 cup mayonnaise 
Heat soup to the boiling point and add jello. Mix mayonnaise 
and cream cheese. When jello and soup mixture begins to 
thicken, whip in cheese, mayonnaise. Add remaining ingre- 
dients. Place in molds. Makes 12 molds. 
—Mrs. Hardy Johnson 


24 HOUR SALAD 







1 cup white (seeded) cherries 1 cup diced pineapple 
Mix these ingredients and fold in 
1/3 cup shredded blanched 1 cup cubed marshmallows 
almonds 
Dressing: "ie 
2 egg yolks 3 tablespoons lemon juice 
—% cup granulated sugar 1% cup water 


2 tablespoons flour 

ook slowly and stir constantly until thick creamy sauce 

orms. Cool and fold in % cup whipped cream. Combine 

vith fruit and let stand 24 hours in refrigerator. 
—Mrs. Lewis Allen 
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V-8 ASPIC 
1 package lemon jello 2 tablespoons celery, chopped 
34 cup boiling water fine 
2 tablespoons vinegar 1 teaspoon onion, chopped fine 


10 ounces V-8 juice 
Dissolve jello in hot water; add all other ingredients. Re- 
frigerate. Serves 6. —Mrs. Charles E. Fitzgerald 
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Dressings and Sauces 


BANANA SAUCE 


Scrape and mash 1 ripe banana and rub through a sieve. 
Combine with %4 cup sugar and 1 tablespoon Curacoa or 
Maraschino liqueur and cook to boiling point. Chill the 
sauce and fold in 1% cup cream whipped.—Novie C. Adams 

BARBECUE SAUCE 

Shread 2 medium sized onions and mix with 2 tablespoons 
vinegar, 1 tablespoon salt, 34 cup catsup, 1 teaspoon chili 
powder and % cup water. Simmer all the ingredients in a 
heavy skillet for about 45 minutes. If a really hot sauce is 
desired, add 4% teaspoon red pepper and 2 tablespoons Wor- 
cestershire sauce. —Frances C. Scott 


BROCCOLI CHEESE SAUCE 

Thaw a package of frozen broccoli and chop in_ small 
pieces. Chop a medium onion fine. Heat 1 tablespoon oil 
in a saucepan, toss in chopped vegetables and fry about 3 
minutes. Now add 1 can cream of chicken soup and heat to 
the boiling point, stirring constantly. Reduce heat, stir in 
14 cup processed cheese spread, 12 cup milk, 1 teaspoon salt. 
Cook 3 minutes longer or until bubbly. Makes about 3 cups 
of sauce. Especially gocd over rice. — Vivian S. Howard 


CELERY SEED DRESSING 

% cup sugar 1 tablespoon celery seed 

1 teaspoon dry mustard 14 teaspoon grated onion 

1 teaspoon salt 1/3 cup vinegar 

1 cup salad oil 
Into a bowl mix sugar, mustard, salt. Add onion juice and 
small amount of vinegar. Add oil gradually and remaining 
amount of vinegar. Add celery seed. —Ann P. Neel 


CRANBERRY GLAZED HAM 
(Use canned jellied sauce) 
1 smoked ham (8 to 10 pounds) 2 (1 pound) cans jellied cran- 
2 dozen long-stemmed cloves berry sauce 
1 cup brown sugar 
Bake ham according to manufacturer’s directions. One half 
hour before end of baking time, remove from oven. Score 
fat with sharp knife, stud with cloves, return to baking pan. 
(Any fat that had collected in bottom of pan should be poured 
off before placing ham back in pan.) Crush cranberry sauce 
with a fork, combine with brown sugar. Spread one-half of 
mixture over ham. Continue baking, basting occasionally. 
Heat the remaining cranberry mixture and serve as a sauce 


over baked ham. ‘ 
To vary the cranberry glaze: Combine 1 cup of dry bread 
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crumbs, 1 cup jellied cranberry sauce, 42 teaspoon dry mus- 
tard, and 2 tablespoons corn syrup. Remove skin and casing 
and lightly cover fat with corn syrup. Press the cranberry 
glaze over ham. Brown in 500° oven 10 or 15 minutes. 
—Mrs. Hume Cox: 


COLE SLAW DRESSING 


D eggs 1 teaspoon tumeric 

1 stick butter 4 teaspoon salt 

34 cup vinegar Dash of pepper 

% cup sugar (Celery Seed, optional) 


1 teaspoon mustard | 
Mix and cook in double boiler. If too thick dilute with a 
little milk. | 

COOKED SALAD DRESSING 


3 tablespoons sugar 1% tablespoon flour 
1 teaspoon salt 1 egg 
1 teaspoon prepared mustard 34 cup milk 


4 tablespoons vinegar 
Mix in order given. Cook over hot water, stirring constantly, 
until thick. Add 1 tablespoon butter, blend thoroughly, cool, 
and store in refrigerator. 


CREAM CHEESE DRESSING 

Add enough cream to 3 ounce package of cream cheese (at 
room temperature) to soften. Beat and add 1 tablespoon 
salad dressing. —Helen Rountree 
HARD SAUCE | | 

Beat 4 pound butter to a cream; add 1 cup powdered sugar! 
and 4 tablespoons boiling water, one at the time. Beat 5 min- 
utes, add beaten white of 1 egg, 1 teaspoon vanilla. | 
—Mrs. Lath Morriss 


ITALIAN TOMATO SAUCE 


2 pounds (2 No. 2 cans) Italian 2 large cloves of garlic, whole 


Plum tomatoes 2 medium sized bay leaves | 
1 can tomato paste 1 teaspoon sugar | 
1 pound fresh pork (backbone, 1 tablespoon salt 

spareribs or rib-end pork % teaspoon black pepper 

loin) 2 tablespoons olive oil or 
1 pound piece beef salad oil 


2 medium onions, chopped 


Strain tomatoes into a 4 quart saucepan and put on to sim-) 
mer. Add bay leaves, sugar, salt and pepper. Brown beef! 
and pork in skillet using oil; when lightly brown, add to to-| 
matoes. Using same skillet, saute onions and garlic for about 
five minutes, over low heat; add tomato paste using at least’ 
one can to loosen. When this comes to a boil, add to the | 
tomatoes in saucepan and simmer for 3 to 314 hours. Stir’ 


\ 
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frequently. Remove whole meat before serving. This sauce 
should be sufficient for 2 pounds of spaghetti or macaroni. 

If meat is preferred in sauce grind beef and saute with 
onions and garlic. Use pork whole and remove before serv- 
ing sauce. 

Sauce may be frozen. When ready to serve, if whole beef 
and pork has been used, meat balls may be added. Brown 
meat balls and add to sauce, simmering together for 1 hour. 

—Mrs. George Ostroski 


LEMON SAUCE 


1 egg Rind and juice of 1 lemon 
2 tablespoons flour 2 tablespoons butter 
% cup sugar 8 to 10 marshmallows 


1% cups hot water 
Beat egg, add sugar and flour. Add hot water gradually. 
Cook on low heat until thick. Add lemon rind, juice and 
butter. Remove from heat and add cut marshmallows. 
—Dorothy Hockaday 
LEMON BUTTER 
2 cups sugar 2 lemons, grated rind and juice 
5 eggs, well beaten 3 tablespoons butter 
Thoroughly blend the eggs and sugar. Add lemon juice. rind 
and butter. Cook in top of double boiler over hot water, keep- 
ing water just under boiling point. Stir while it thickens. 
Cool. This is a delicious spread for crackers and keeps well 
in ice box. —Mrs. Vivian Braswell, Rocky Mount, N. C. 


LOUIS SAUCE 

1 cup mayonnaise 1 teaspoon Worcestershire 

1% cup French dressing sauce 

Y% cup catsup Salt and pepper 

1 teaspoon horseradish 
Mix together. Makes 114 cups. Excellent for seafood salads. 

—Mrs. J. O. Pollard 
LOW-FAT MAYONNAISE prety 

Add 1% teaspoon unflavored gelatin to %4 cup liquid dry 
skim milk. Scald 114 cups liquid dry skim milk (Evaporated 
skim milk may be used if available in your market). Mix to- 
gether 2 egg yolks, 2 tablespoons sugar, 1% teaspoons dry 
mustard and 1 teaspoon salt. Add a little hot milk to the 
egg-yolk mixture and mix well. Then add all the rest, includ- 
ing the gelatin, and pour into the top of a double boiler, keep- 
ing water in the bottom of double boiler just simmering dur- 
ing cooking. Cook, stirring constantly, for 10 minutes, or 
until slightly thickened. Do not overcook. Remove from the 
heat, add 14 cup vinegar, slowly, stirring constantly, and 


then chill well. It thickens as it cools. Makes 1% cups. 
—Mrs. Jimmy Darden 
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OIL DRESSING 
1 egg yolk 1 teaspoon salt 
1 cup Wesson oil Few grains red pepper 


2 tablespoons vinegar 
Beat egg slightly, add part of vinegar, beat with dover or 
electric beater. Add oil, little by little, beating constantly. 
‘Then add rest of vinegar, salt and pepper. Beat until salt is 


thoroughly dissolved. —Lucile Pickett 
PINEAPPLE DRESSING 
1 scant cup pineapple juice 2 egg yolks 
1 lemon (juice) % cup sugar 


1 tablespoon plain flour 
Beat egg yolks and add pineapple and lemon juices. Gradually 
add this mixture to flour and sugar which have been mixed 
together. Cook in double boiler, stirring constantly until 
thick. This is wonderful for mixing fruit salads. Add 1 egg 
yolk if sauce is too thin. —Lucile Pickett 


PIQUANT FRENCH DRESSING 


1 teaspoon salt 1 teaspoon grated onion 

1 teaspoon dry mustard 1 cup salad oil 

1 teaspoon celery seed 1% cup vinegar (litle garlic 

3 tablespoons (or little more) vinegar may also be used) 
sugar 14 can canned tomato soup 


14 teaspoon paprika 
Mix dry ingredients. Let stand 5 minutes. Slowly add and 
mix in oil. Add onion, vinegar and soup and beat until thick, 
using egg beater or blender. Chill and use as needed for 
salads. 

One (1) peeled clove garlic may be allowed to set in dress- 
ing after all beating is done. Remove when flavor is suffic- 
ient. Crumbled Blue cheese or Roquefort cheese may be 
added after beating, if desired. 1 tablespoon A-1 sauce may 
be added. —Mrs. Jimmy Darden 


SHERRY DRESSING FOR FRUIT SALADS 


1 egg, well beaten 2 teaspoons butter 
1 teaspoon sugar Y, cup orange juice 
% cup Sherry 2 tablespoons lemon juice 
¥g teaspoon salt Y cup heavy cream 


Combine all ingredients, except cream, in top of double 
boiler. Cook until slightly thickened, stirring constantly. 
Chill. At serving time fold in whipped cream. 

—Mrs. J. M. Horton 
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SAUCE FOR SHRIMP 


2 lemons 1% stick of butter 
% bottle catsup Cayenne pepper to taste 
2 tablespoons whiskey Salt to taste 


1 tablespoon horse radish 
Mix ingredients well and heat. This should be as thick as 
plain catsup. Makes 1% pint. This sauce may also be used 
for fish but should be thinned a little with liquid. 
—Mirs. Jack Lewis 


SWEET AND SOUR SAUCE 


1 cup sugar 1 teaspoon lemon juice 
%4 cup white vinegar 1 teaspoon catsup 
1 teaspoon salt 1 teaspoon garlic, finely 
1 teaspoon soy sauce chopped 
serves 6 people. —Mrs. J. M. Gibbs 
TARTAR SAUCE 
1 teaspoon dry mustard Y% teaspoon salt 
¥g teaspoon black pepper 1 teaspoon onion juice (or fine- 
1 teaspoon sugar ly chopped onion. Use more 
2 finely chopped hard boiled if strong onion flavor is 
egg yolks desired) 


Stir very slowly. Then add % cup olive oil and 2 tablespoons 
vinegar. Note: Do not use electric mixer or egg beater. As 
mixture thickens set in pan of cracked ice. Now mix more 
rapidly until thoroughly blended. Pour in jar and cover. 


Makes about 1% cups and will keep well in refrigerator. 
—vVivian S, Howard 


SPAGHETTI MEAT SAUCE 


1 large onion 4 tablespoons olive oil or 

1 large carrot shortening 

1 turnip (if available) 1 number 2% can tomatoes 
1 small green pepper 1 can tomato paste or sauce 
3 or 4 stalks celery 1 can condensed tomato soup 
1 8-ounce can mushrooms 14 teaspoon garlic salt 

1 teaspoon salt 1% teaspoon sugar 


1 pound ground beef 
Grate onion, carrot, and turnip on fine grater. Chop green 
pepper and celery very fine. Melt 2 tablespoons fat in skillet. 
When hot, add grated onion, carrot, turnip, green pepper, and 
celery. When golden brown, add mushrooms, liquid and all. 
Cover and cook slowly for one-half hour. In another skillet 
melt 2 tablespoons fat and brown meat to a golden brown. 
Add tomatoes, tomato soup and tomato paste. To this mix- 
ture add garlic salt, sugar and salt. To meat and tomato mix- 
ture add vegetables and continue cooking slowly 3 to 4 hours. 
A little water may be added while cooking. (If desired—cool 
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thoroughly. Package and freeze immediately. Keeps 6 to 8 

months frozen. To thaw—heat over low heat in covered 

saucepan.) —Mrs. James H. Darden, Jr. 
THOUSAND ISLAND DRESSING 

Part One: | 

14 cup each chili sauce, mayonnaise and whipped cream.. 


Dain vinegar from chili sauce. | 
Part Two: | 
1 teaspoon each of tarragan vinegar, walnut catsup, lemon 
juice, salt. 
Part Three: 
1 tablespoon chopped mango pepper, spanish onion and 
pickled beet, 2 hard boiled eggs. 
Mix each part separately. Add part one and part two, stir 
well, then add part three. —Mrs. Frank Allen 


THOUSAND ISLAND DRESSING 
4 ounces green olives (sliced) 34 cup onion (chopped) 
4 ounces pimientos (chopped) 1 cup catsup 
% cup green pepper (chopped) 1 quart mayonnaise 
Store in refrigerator. Makes 2 quarts. 
—Mrs. Graham Jefferson 


THOUSAND ISLAND DRESSING . 


Part I: 
Ye cup chili sauce—drained 14 cup whipped cream 
¥ cup mayonnaise 
Pari: 
1 tablespoon tarragon vinegar 1 tablespoon lemon juice 
1 tablespoon walnut catsup 1 tablespoon salt 
Part II: 
1 tablespoon chopped mango 1 tablespoon pickled beets 
pepper 2 hard boiled eggs 


1 tablespoon Spanish onion 
Mix each part separately. Add 1 and 2—stir well—then add 3. 
—Mrs. R. W. Rader 


SAUCE FOR TOSSED GREEN SALAD 


1 teaspoon salt 3 tablespoons sugar 
1 teaspoon dry mustard 1 cup salad oil 
1 teaspoon celery seed 1% cup vinegar 
1 teaspoon onion, grated 1% can condensed tomato soup 


1% teaspoon paprika | 
Mix all dry ingredients and let stand for about 1 minute, then: 
mix remaining ingredients and stir. Can add % cup grated’ 
sharp cheese. Makes one pint. —NMrs. J. M. Gibbs! 
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“Everything A Farmer Needs .. .” 


GecGoe Goo Geo GooGsoGooGooGe 


THE TURNAGE COMPANY 


FARMVILLE, N. C. 
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Generai Merchandise - Hardware - Building Supplies 


co@ eo: 


Dry Goods - Groceries - Feeds - Seeds 


eSeeSeoGecGies 


TURNAGE IMPLEMENT CO. 


FARMVILLE, N. C. 
International Trucks and Implements 


Farm Tractors 


TURNAGE MILLING COMPANY 


FARMVILLE, N. C. 
Purina Chows - Custom Grind and Mix 


Feed Mill Service 


“TRADE IN FRIENDLY FARMVILLE — 
— IT’S PLEASANT AND IT PAYS” 
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—— QUANTITY —— 
PUNCH — SERVES 150 
8 dozen oranges 4 bottles red cherries 
4 dozen lemons 16 bottles soda water 
4 cans crushed pineapple 2 gallons orange or lemon ice 


Mix fruit juices. Pour over orange or lemon ice in punch 
bowl. Add soda water. Thin slices of orange and lemon may 
be floated on top of punch. 


PUNCH — SERVES 100 


8 quarts gingerale Juice of 1 dozen lemons 
6 quarts Tom Collins mix 12 Pepsi Colas 
2 quarts grape juice 5 pounds sugar 


Mix in large container. Add ice just before serving. 
—Mrs. Herbert Moore 


PUNCH — SERVES 100 


18 oranges 3 quarts water 

6 pounds sugar 3 quarts carbonated water 
3 apples 6 large bottles ginger ale 
12 lemons 


Make syrup of sugar and water, chop apples, grate rind of 
oranges and lemons; add to hot syrup. Cool and pour through 
sieve. Mix orange and lemon juices, add syrup mixture; cool. 
When ready to serve add ginger ale and carbonated water. 
Pour over crushed ice or decorated ice cubes. 


CRANBERRY PUNCH — SERVES 40 


1 cup sugar 1 6-ounce can frozen lemon 
2 cups warm water juice 
1 6-ounce can frozen orange 1 quart ginger ale 
juice 1 can pineapple juice 
1 bottle cranberry juice 2 cups water 


Dissolve sugar and water. When cool add juices. Pour over 
crushed ice or ice cubes. 


COFFEE PUNCH — SERVES 50 
1 gallon strong coffee 5 teaspoons vanilla 
1 quart cream 2 quarts vanilla ice cream 
5 tablespoons sugar 
Chill coffee. Whip cream and add sugar and vanilla. Place 
ice cream and whipped cream in punch bow] and pour coffee 
over it. Mix well before serving. If block ice cream is used, 
slice thin before placing in punch bowl. 
RUSSIAN TEA — SERVES 20 
144 box whole allspice 4 lemons 
5 tablespoons of tea leaves 2 cups sugar 


1 No. 2 can of pineapple juice 3 quarts of boiling water 
5 oranges 
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Tie tea leaves and whole spice in clean cloth and add to boil- 
ing water. Let stand 10 minutes. Make syrup of juices and 
sugar, remove bag and add syrup to tea. Mrs. Julian Edwards 


RUSSIAN TEA — SERVES 20-25 

% teaspoon cinnamon 2 tablespoons tea 

% teaspoon cloves 142 cups orange juice 

1 gallon water, boiling %4 cup lemon juice 

1 cup sugar 
Tie ground cinnamon and cloves loosely in muslin bag. Adda 
spices and sugar to boiling water and boil together for 5 min- 
utes. Remove from heat. Tie tea in muslin bag, add to syrup. 
Vover and let stand 5 minutes. Remove spice and tea bags. 
Add juice of oranges and lemons. Serve hot.—Mrs. Pat Hart. 


-ONGEALED CHICKEN-VEGETABLE SALAD—SERVES 30 


6 cups diced cooked chicken 1 cup small green peas 

4 hard boiled eggs (cut fine) 4 cups chopped celery 

2 medium green peppers 5 tablespoons unflavored 
(chopped) gelatin 

% cup chopped pimientos 1 cup cold water 

3 cups skimmed chicken broth Cooked dressing made from 

2 cups hot water 3 egg yolks 


Jissolve gelatin in cold water. Add hot chicken broth mixed 
vith 2 cups hot water. Mix chicken and cooked dressings. 
i\dd remaining ingredients and season well with salt, cayenne, 





lack pepper, sugar and vinegar. Stir into cool gelatin mix- 
ure. Pour into oiled molds. —Mrs. R. C. Copenhaver 
GRAPEFRUIT SALAD — SERVES 20-25 

1 box gelatin (plain) 2 No. 2 cans grapefruit sections 
1 cup boiling water 1 No. 2 can crushed pineapple 
1 cup cold water Nuts if desired 


_ 1 cup sugar 
oak gelatin in cold water, add boiling water, sugar and 
tuits. Molded in a fancy mold, this makes a splendid salad 


) serve with baked ham or turkey. —Mrs. R. E. Mayo 

| TOSSED SALAD — SERVES 30 © 

1 head of red cabbage 1 pound of fresh carrots 
(shredded) (chopped) 

_ 3 heads of lettuce (shredded) 1 bunch of radishes (sliced) 

134 tomatoes (chopped) 2 cucumbers (sliced with skins) 

_1 bunch of celery (chopped) Garlic salt and black pepper 

to taste 


fix in large mixing bowl and over this pour a French Dress- 
18 made of: 


/3 cup vinegar 2/3 cup salad oil 
: —Mrs. John Drake, Jr., St. Paul’s Rectory, Greenville 
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CHICKEN A-LA KING — SERVES 75 


6 large hens (34 pounds) 1 large onion 

2 large bunches celery 6 cans pimiento 

6 cans broken mushrooms 
Cook hens until tender, cool and cut meat in small pieces. In 
small amount of broth cook chopped celery, chopped onion 
and pimiento until tender, drain and add to chicken and 
drained mushrooms. Make rich cream sauce. Combine mix- 
tures in top of double broiler. Heat thoroughly, serve on 
toast points. —Mrs. B. O. Turnage 


SHRIMP CREOLE — SERVES 30 


Prepare 8 pounds of shrimp. If canned is used, be sure to 
wash and remove the vein from the shrimp. Refrigerate the 
shrimp the day before planning to serve.. 


Creole Sauce 










2 green peppers 4 No. 303 cans of spaghetti 
4 onions sauce 
4 stalks of celery 4 No. 300 cans of tomato 
42 pound bacon sauce 


Fry bacon slowly until crisp. Remove from pan leaving bacon 
grease . Brown onions and celery. Then crumble bacon in 
onions and celery and add spaghetti and tomato sauces. Bring 
this to boiling point. Add the 8 pounds of shrimp and cook 
long enough to heat thoroughly. Boil 3 pounds of rice as 
directed on the package. Place in chafing dish. Pour shrimp 
sauce over rice and serve. 

—NMrs. John Drake, Jr., St. Paul’s Rectory, Greenville 


FRENCH BREAD — SERVES 30 


Slice 5 loaves of French bread not completely through and 
spread with melted butter (garlic salt may be added for extra 
flavor). Heat at 350° for 20 minutes. 

| —Mrs. John Drake, Jr., St. Paul’s Rectory, Greenville 


ASPARAGUS CASSEROLE — SERVES 30 


1 large can of potato chips 8 cans mushroom soup 
($1.00 size) 4% pound butter 

4 or 6 cans green asparagus Pimientos (for garnishing) 

1 small can salted almonds Salt and pepper to taste 


Crumble potato chips and make a layer in buttered casserole 
then a layer of asparagus, sliced almonds, salt, pepper an( 
soup. Make another layer of each and top with strips 0 
pimientos. Bake quickly until it bubbles and serve immed! 
ately. — —Mrs. Jack Lewi 
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A HOME IS YOUR BIGGEST INVESTMENT — 


If you need to add a room or make improvements to 
your home, build or purchase a home, we are here to 
serve you. Loans made for commercial purposes and 
on commercial property. 


| FARMVILLE SAVINGS AND LOAN | 
| ASSOCIATION 


929 B07 G26 G 00 G10 1G Ger® 


: 128 N. Main Street 
¢ FARMVILLE, N. C. DIAL 3976 : 
Members of: i 
? 
U. S. Savings and Loan League ; 
: N. C. Savings and Loan League : 
é 4 f. é 
? Federal A System : 
Federal Savings and Loan Insurance Corporation 3 
‘ & 2 
¢ ? 
; ® 
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of 


ELECTRIC SUPPLY COMPANY 
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OF WILSON, INC. 


WILSON, N. C. 
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Cookies 
BLACK-EYED SUSANS 


1 pound grated cheese 4 7-ounce packages of dates 
3 2/3 cups plain flour Dash of salt 4 pound butter 
Make pastry using cheese, butter, flour, and salt. Chill pas- 
try; roll and cut with biscuit cutter. Stuff date with 14 pecan. 
Roll date in pastry leaving a little of date showing on top. 
Bake at 325° about 20 minutes. While still warm, roll in 


XXXX sugar. —Mrs. Archie Speight 
BLOND BROWNIES 
1 eup sifted flour 1 cup firmly packed brown 

14 teaspoon salt ¥g teaspoon soda sugar 

4 teaspoon baking powder 1 egg, slightly beaten 

% cup chopped nuts 1 teaspoon vanilla 

1/3 cup butter or other shorten- % package semi-sweet chocolate — 
ing chips 


To flour, add baking powder, soda and salt; sift again. Melt 
shortening in saucepan; remove from heat. Mix in sugar (add 
1 tablespoon of hot water if vegetable shortening is used). Stir 
in egg and vanilla. Add flour mixture gradually. Add nuts. 
Spread in greased 9x9x2 inch pan. Bake in moderate oven 
(350°) 20 to 25 minutes. Do not overbake. Coolin pan. Cut 











into 24 bars. —Mrs. Edison Moore 
BOURBON BALLS 
40 vanilla wafers 2 tablespoons cocoa 
1 cup pecans 1% tablespoons white syrup 
1 cup powdered sugar 2 jiggers bourbon 


Roll wafers fine, dissolve syrup in bourbon and add other in- 
gredients. Stir well. Shape into balls and roll in powdered 
sugar. —Mrs. John D. Dixon | 

CHOCOLATE PIN WHEELS 


142 cups sifted self-rising flour % cup sugar 


12 eup butter 3 tablespoons milk | 
i egg yolk, unbeaten 1 square unsweetened choco- 
Ve teaspoon salt late, melted . 


Sift flour and salt together. Cream butter thoroughly, add | 
sugar gradually and cream together well. Add egg yolk and 
beat well. Add flour alternately with milk, mixing well after 
each addition. Divide dough in two parts, to one add choco- | 
late. Chill. Roll each part into rectangular sheet, % inch | 
thick. Place chocolate sheet on top. Roll as for jelly roll. | 
Chill thoroughly. Cut in ¥% inch. Bake on ungreased sheet | 
in 400° oven 5 minutes. Makes 312 dozen. i’ 

—Mrs. J. Y. Monk, Jr 
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COCOROONS 
2 egg whites beaten stiff 1 cup shredded coconut 
Pinch of salt 1 teaspoon flour 
1 cup sugar 1 cup chopped nuts 


2 cups corn flakes 
To well beaten egg whites add a pinch of salt. Gradually add 
sugar and then add corn flakes, coconut, flour and chopped 
nuts. Cook slowly in greased pan. —Mrs. John D. Dixon 


BROWNIES 
1/3 cup vegetable shortening 2 squares unsweetened choco- 
1 cup sugar late 
Yq teaspoon salt ¥% teaspoon vanilla 
2 eggs 2/3 cup sifted self-rising flour 
1/3 cup chopped nuts 
Blend shortening, sugar, salt and eggs together. Melt choco- 
late over hot water; add with vanilla to mixture. Add flour 
and nuts and mix until smooth. Spread batter 4% inch thick 
in a greased square pan (8! inches by 8% inches). Bake in 
350° oven 25 to 30 minutes. Cut into squares or oblong 
strips when slightly cooled. Remove from pan immediately 
after cutting. This makes 16 two inch squares. 
—NMrs. Ernest N. Petteway 


BUTTER COOKIES (to cut out) 


3% cups flour 2 eggs 
1 cup sugar 4 tablespoons milk 
1 cup shortening 11% teaspoons vanilla 


Mix all ingredients together. Put in refrigerator and chill. 
Roll out % inch thick. Bake in 350° oven for 10 to 15 min- 


utes. ——Virs. R: L. Joyner 
CARAMEL SQUARES 
1 stick butter 1 egg 
¥% cup white sugar 1% cups self-rising flour 


Y% cup brown sugar : 
Cream butter and sugar. Add egg and flour. Spread over 
bottom of 10 inch square pan. 

1 egg, beaten 1 cup chopped pecans 

1 cup brown sugar | ty teaspoon vanilla extract 
Mix together and spread over first mixture. Bake at 325° for 
about 30 minutes. Cut in squares while warm. 


SMS oale 
CHEESE-NUT WAFERS 
1 pound grated cheese Pinch of salt 
2 sticks butter 1% teaspoon red pepper 
3 2/3 cups plain flour 1 cup chopped nuts 


Combine all ingredients and make into dough. Chill. Roll 
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and cut in different shapes for certain occasions. Bake in 
moderate oven (352-375°). Then roll in XXXX sugar while 


still warm. —Anne Bagley 
CONGO SQUARES 
234 cups sifted flour 3 eggs 
2% teaspoons baking powder 1 cup nut meats 
14 teaspoon salt 1 package semi-sweet chocolate 
2/3 cup shortening bits 


2% cups brown sugar 
Mix and sift flour, baking powder and salt. Melt shortening 
and add brown sugar. Stir until well mixed. Allow to cool 
slightly. Add eggs, one at a time, beating well after each addi- 
tion. Add dry ingredients; then add nut meats and chocolate. 
Pour into greased pan about 1012 by 1514 by % inches. Bake 
at 350° for 45 minutes. When almost cool cut into squares. 
—Mrs. J. D. Andrews 


DATE BARS 
2 eggs, well beaten 1 cup dates 
1 cup brown sugar 1 cup nuts 


1 cup self-rising flour 
Beat eggs; add sugar and beat very light. Chop dates and 
nuts and roll in part of the flour. Cook in well gresed pan. 
Bake in slow oven. Cut while warm and roll in powdered 


sugar. —Mrs. G. M. Holden 
DATE ROLL | 
4 cups sugar 2 tablespoons butter 
1 cup milk 4% pound chrystallized cherries 
1 pound package dates 14 pound chrystallized pineapple 


1 cup nuts, chopped 
Stir sugar, milk, butter and dates together and cook until 
dates are all to pieces and mixture reaches the soft ball stage. 
Remove from fire and beat until it starts to cream. Add nuts 
and cryshallized cherries and pineapple. Pour on wet cloth, 
shape into roll and roll up until it cools. Cut in 6 inch lengths. 
Store in tin box. Slice 4% to % inch slices when ready to 


serve. Crystallized fruit may be omitted. | —Dorothy Moye 
; DATE ROLL 

2 cups sugar (brown or white) 1 7-ounce package dates 

1 cup milk 2 cups nuts 


% stick butter 
Cook sugar, milk and butter until it boils. Add dates and let 
it simmer for 10 minutes, stirring constantly. Remove from 
fire. When cool pour on damp cloth that has been spread 
with nuts. Roll and chill; then slice. Bake in 375° oven for 
12 minutes. —Mrs. Bertha Bagley 
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DATE SWIRLS 
1% cup butter or margarine % teaspoon vanilla 
142 cup brown sugar (firmly 14 teaspoon salt 
packed) 14 teaspoon soda 
% cup white sugar 2 cups plain flour 


1 egg, beaten 


Cream sugar and butter; add beaten egg and vanilla. Sift 
flour, salt and soda together; blend well and put in refrigera- 
tor and chill while making the filling as follows: 

14 pound pitted dates, cut fine 1/3 cup water 

% cup sugar 
Cook these for 5 minutes, stirring constantly. Remove from 
heat and add 2/3 cup chopped nuts. Divide cookie batter in 
3 parts. Roll on lightly floured board in oblong shape %4 inch 
thick. Spread date filling and roll like a jelly roll in waxed 
paper; chill 24 hours. Slice in %4 inch slices and bake on 
buttered sheets 350° for 10 or 12 minutes.—Mrs. Fred L. Carr 


NUT KISS COOKIES 
1 egg white 1 cup light brown sugar, 
1 cup pecans, chopped fine packed 
Beat egg white stiff but not dry. Mash out sugar until smooth 
and add to egg white slowly, beating all the time with egg 
beater. Add nuts and stir in well. Drop on well buttered 
cookie sheets, small teaspoons about 2 inches apart. Bake 15 
minutes in 350° oven. —Dora Rountree Mitchell 


OATMEAL ICE BOX COOKIES 


1 cup shortening 2 eggs 

1 cup granulated sugar 3 cups quick oats 

1 cup brown sugar 14 teaspoon Salt 
142 cups flour 1 teaspoon soda 


1 teaspoon vanilla 
Mix all ingredients. Form into roll and chill thoroughly. 
Slice %4 inch thick and bake in 350° oven. 
. —Mrs. Will Jones, Jr. 


ICE BOX COOKIES 

1 package pie crust mix 1 teaspoon vanilla 

1 cup brown sugar 1 egg 

1 cup chopped nuts 
Combine pie crust mix and brown sugar. Add eggs, nuts and 
vanilla. Mix thoroughly with hands and shape into a roll. 
Wrap in wax paper and place in refrigerator until thoroughly 
chilled (about 2 hours‘. When chilled cut in thin slices and 
bake in 375° oven about 10 minutes. . —Mrs. Mable Edwards 
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ORANGE-NUT BARS . 
1 pound orange slices (candied) 3 cups (1 pound) light brown 


2 cups sifted flour sugar 
14 teaspoon salt 1 cup chopped nuts 
4 eggs, slightly beaten 1 teaspoon vanilla 


Cut orange slices in small pieces with scissors dipped in cold 
water. Add to flour and salt. Add remaining ingredients and 
mix well. Spread in two greased 9x9x2 inch pans. Bake at 
350° for 45 minutes. Cool in pans. Makes 54 bars, 1x3 


inches. —Mrs. Jimmy Pittman 
ORANGE BLOSSOMS (Tiny Tea Cakes’ 
3 eggs 1% teaspoons baking powder 
1 1/3 cups sugar 1% teaspoon salt 
14 cup water 1 teaspoon vanilla : 


1% cups flour ct 350 . 
Mix ingredients in order as listed. Bake/An small muffin tins, 
putting 1 teaspoon batter in each tin. While hot, dip in the 
following mixture: 1 pound granulated or XXXX sugar, juice 
of two lemons and grated rind of one lemon and juice and 


rind of two oranges. —Mrs. Hume Cox 
VANILLA NUT COOKIES 
2 cups sifted self-rising flour 1 egg, well beaten 
14 teaspoon salt 1 tablespoon milk 
6 tablespoons butter 1 cup granulated sugar 
% cup brown sugar, firmly 1 cup nuts, chopped — 
packed 142 teaspoons vanilla 


Sift flour and salt together. Cream butter thoroughly; add 
sugars gradually and cream together until light. Add eggs, 
nuts, milk and vanilla. Add flour gradually, mixing well. 
Shape into rolls, 112 inches in diameter, and roll in waxed 
paper. Chill overnight or until firm enough to slice. Cut 
into 4 inch slices. Bake on ungreased baking sheet in 425° 
oven 5 minutes or until done. Makes 8 dozen cookies. 

—Mrs. J. Y. Monk, Jr. 

OATMEAL LACE COOKIES 


1 cup butter 2 cups uncooked oatmeal 
3 cups brown sugar 1 cup pecans, chopped 
1 egg 1 teaspoon vanilla 


Cream butter and sugar and add beaten egg and vanilla. Mix 
in pecans and oatmeal. Drop by half teaspoons on greased 
cookie sheet, about 2-3 inches apart. Spacing is important 
as batter spreads considerably. Bake about 12 minutes in 
300-350° oven. Let stand about 1 minute before removing 
from pans. They will be thin, crisp and lacy. Makes about 
70. —Mrs. James H. Darden, Jr. 
PEANUT BUTTER COOKIES 


% cup butter 1 teaspoon soda 
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12 cup peanut butter 1% teaspoon salt 
142 cup brown sugar 1 teaspoon vanilla 
% cup white sugar 1 egg 


14% cups flou r 
Put all ingredients in a bowl and mix with hands until smooth. 
Roll in balls the size of a small walnut. Place on a greased 
cookie sheet. With tines of fork flatten in criss-cross fashion. 
Bake in 350° oven until lightly brown. Ground pecans may 


be used instead of peanut butter. —Evelyn Andrews 
RANGER COOKIES 
1 cup shortening (margarine) 1 6-ounce package semi-sweet 
1 cup white sugar chocolate morsels 
1 cup brown sugar 14 teaspoon salt 
2 eggs, beaten 1 teaspoon vanilla 
2% cups flour 2 cups oatmeal 
% teaspoon baking powder 2 cups corn flakes 
1 teaspoon soda 1 cup coconut 


Cream shortening and sugar; beat in eggs. Add flour sifted 
with salt, baking powder, soda and other ingredients. Drop 
by spoonfuls on greased pan. Bake at 375° for 12 to 15 


minutes. —Bertha Darden 
REFRIGERATOR COOKIES 
1 cup margarine Y% teaspoon salt 
1 cup chopped pecans 1 tablespoon cinnamon 
1 cup brown sugar 2 eggs 
1 cup white sugar 3% cups plain flour 


Cream shortening and sugar. Beat eggs until light; add to 
butter and sugar. Sift dry ingredients and add to mixture. 
Add nuts. Form into two rolls and refrigerate overnight. 
Slice thin and bake on ungreased cookie sheet 15 minutes at 


| 350°. —Jean Darden 
SAND DUNES 
%4 cup butter 3 teaspoons cold water 
4 heaping tablespoon 4X sugar 2 teaspoons vanilla 
2 cups plain flour 1 cup nut meats (pecans) 


Cream butter and sugar, add flour, water and vanilla. Mix 
well. Roll in balls. Bake in slow oven (325°‘ for 40 or 45 
minutes. When done roll in XXXX sugar.—Mrs. E. S. Coates 


SAND TARTS 
¥% pound butter Pinch of salt 
6 heaping tablespoons 4X sugar 1 cup nuts 
3 cups plain flour 1 teaspoon vanilla 


Mix all thoroughly. Pinch in small pieces and press firmly 
ina roll the size of a pecan. Bake at 300°. When cool roll in 
powdered sugar. —Mrs. Louise D. Harris 
| SUGAR COOKIES 


4% cups all purpose flour 1 teaspoon soda 
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12 teaspoon salt 


Sift these ingredients together and set aside. Then cream 
together: 


1% cups sugar 14 teaspoon lemon flavor or 
1 cup shortening 1% teaspoon almond flavor- 
3 eggs ing 


1 teaspoon vanilla 
Combine the two mixtures. For easier handling, chill dough 
as it is in the bowl. Remove a small amount of dough at a time 
to roll and cut. Bake at 350° until very light brown. 


—Nell Smith 
OLD FASHIONED TEA CAKES 
1 cup granulated sugar 1 teaspoon nutmeg 
1 cup butter or margarine 314 cups flour 
3 eggs 


Cream sugar and butter. Add eggs, nutmeg and flour. Roll 
thin. Cut and bake 10 minutes at 350°.—Maggie Jutry Jones 


OLD FASHIONED TEA CAKES 


% cup shortening 14 teaspoon salt 

1 cup sugar 2 tablespoons baking powder 
teeee 1 teaspoon vanilla 

3 cups plain flour % cup milk (approximately) 


Cream sugar and shortening. Add egg. Sift together flour, 
salt and baking powder and add the flour to the sugar, 
shortening and egg mixture. Add vanilla and just enough 
milk to roll out. Roll out thin and bake in 325° oven until 
brown. —Mrs. Drew Harper, Snow Hill 


THUMB PRINT COOKIES 
Pre-heat oven to 375°. Sift together and set aside: 


1% cups sifted flour 14 teaspoon salt 
Blend: 
1% cup butter 1%4 cup brown sugar (firmly 
1 teaspoon vanilla packed 
Add: 
Flour mixture 1% 6 ounce package semi-sweet 
2 tablespoons milk bits 


Shape in 1 inch balls on ungreased cookie sheet. With thumb 
make a depression in the center of each cookie. Bake in 375° 
oven for 10 to 12 minutes. Roll while warm in %4 cup sifted 
confectioner’s sugar. 

Filling. Combine 34 of 6 ounce package of semi-sweet 
chocolate bits and milk and 1 tablespoon vegetable shorten- 
ing or butter. Stir until smooth: 

2 tablespoons corn syrup 1 teaspoon vanilla 

1 tablespoon water 
Fill depression in cookie with this mixture. Yields 3 dozen. 

—Elsie Seago 
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Egq and Cheese ) 

BAKED EGGS : 

Grease baking dish with plenty of butter. Break into this 
the number of eggs desired. Then cover with cream and 
bake at 375° until done. Delicious served over broiled corn 
beef as a luncheon dish. —Novella H. Murray 
DEVILED EGGS f 

Prepare hard cooked eggs. Shell the eggs, cut them m 
halves and remove the yolks. Crush the yolks with a fork 
and work them into a smooth paste with mayonnaise oF 
butter. Season the paste with salt, black pepper, a dash of 
cayenne, dry mustard and finely chopped bacon. Fill the 
egg whites with the paste and garnish with chopped parsley, 
sliced olives or paprika. —Vivian S. Howard 
BASIC OMELET q 

6 eggs 1% cups milk Salt and pepper to taste 
Preheat oven to 350°. Beat yolks of eggs with milk; beat the 
whites and pour yolks and milk into them. Pour into greaset 
heavy skillet and cook in over until firm and golden (12-20 
minutes‘. Serves 6. —Selectet 
CHEESE SANDWICH SOUFFLE 4 

Trim crust from 8 slices bread. Place 4 slices in buttered, 
shallow baking dish. Slice 4% pound American cheese on 
bread, and cover with other 4 slices. Beat 3 eggs slightly; add 
2 cups milk, 1% teaspoon salt, dash of pepper and paprika. 
Pour mixture over bread and cheese. Refrigerate at least one 
hour. Bake in 350° oven for 35 minutes, or until it puffs up 
























like a souffle. Serves 4. —Mrs. C. F. Baucom 
EASY CHEESE SOUFFLE 
1 can condensed cream of % pound (2 cups) shredded ~ 
celery soup American cheese 
4 egg yolks 4 stiffly beaten egg whites 


Heat and stir soup over low heat; add cheese and stir unl 
cheese melts. Remove from heat. Beat egg yolks until thick 
and lemon colored. Slowly add cheese mixture, stirring con 
stantly. Pour mixture slowly onto beaten egg whites, folding 
together thoroughly. Pour into ungreased 2 quart casserole 
and bake in slow oven (300° one hour. Serve immediately. 
Serves 6. —Alice Harper McDavie 
ONION CHEESE PUFF | 

Peel 4 large onions and slice thin. Combine: % cup floul, 
2% cups milk, and 1 teaspoon salt. Beat until smooth. Addé 
3 eggs. Beat again to blend well. Shred %4 pound Swiss 





with half of cheese. Add rest of onions; sprinkle with rest 
of cheese. Pour milk mixture over all. Bake at 350° for 40 
or 50 minutes. —Mrs. M. W. Roscii 
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Tobacco Auction At Its Best 


at 


FARMERS - FOUNTAINS 


MONKS 1 and 2 WAREHOUSES 


FARMVILLE, N. C. 


Where Courteous Service and 


Highest Prices Always Prevail 






John James Robert J.Y. 
FOUNTAIN FOUNTAIN ROUSE MONK 
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“IT PAYS TO SELL WITH MEN WHO KNOW HOW” 
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Desserts 
APPLE COBBLER 
% cup milk 1 cup sugar (% cup if fruit is 
1% to 1 cup flour already sweet) 
1 can fruit and juice 1% teaspoon salt 


Mix flour, sugar and salt. Add milk to make batter. Melt 3 
tablespoons butter in pyrex dish. Pour batter over melted 
butter. Heat fruit and juice and pour over batter. Do not 
stir as batter will rise through mixture and make crust. Bake 


at 350° for 35 minutes. —Mrs. Al Smith 
APPLE MINT MARLOW 
20 marshmallows Green food coloring 
1 can of applesauce 14 teaspoon spearmint extract or 
1 cup cream 2 drops of oil of pepermint 


Cut marshmallows into quarters. Add 2 tablespoons juice 

from can of applesauce and steam until melted in top of 

double boiler. Blend in 1 cup of applesauce and cool. Blend 

in spearmint extract or oil of peppermint. Tint desired shade 

of green. Chill. When slightly stiff fold in cream whipped 

stiff. Freeze. —Dorothy Hockaday 
APPLE CRUMBLE 


Mix: 
3 cups brown sugar 2 tablespoons cinnamon 
2 cups flour 1 teaspoon salt 


Add 1% cup melted butter or margarine and mix until crum- 
bly. Sprinkle generously over canned or thinly sliced raw 
apples which have been placed in baking dish. Bake in 350° 
oven until apples are soft. Serve warm with whipped cream. 

—Mrs. R. G. Murchison, Jr., Rocky Mount 


APPLE CRUNCH 
Slice several green apples into casserole; sprinkle with 
cinnamon and brown sugar; set in oven (350°) while preparing 
the following: 


14 cup sugar 1 teaspoon baking powder 
1 tablespoon butter 1% cup flour 
Sees 


Cream butter and sugar, add remaining ingredients and pour 
over apples. Bake 35 to 40 minutes. If batter is too thick, 
add a little milk. Serve warm with the following sauce: 


6 tablespoons butter 2 tablespoons boiling water 
1 cup sugar 1% teaspoon vanilla 
3 eggs 


Cream butter, add sugar slowly, beating continuously; beat 
egg yolks until thick and add gradually; add stiffly beaten egg 
whites, flavoring and water. Before serving, heat over boil- 


! 
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_Ing water for 5 minutes, stirring constantly. 


—Mrs. M. W. Rosch 


BLOWS 
3 bananas (mashed) 3 cups water 
3 lemons 3 cups sugar 


3 oranges 
Melt sugar in the water. Add the mashed bananas and the 
juice of the oranges and lemons. Mix well and freeze. 
—Mrs. Nell Keel Rogers 


BREAD PUDDING WITHOUT EGGS 


Butter pan, cut bread in small squares. Place a layer of 
bread in pan, topped with small pieces of butter, apple jelly 
and 1 tablespoon sugar. Continue until pan is full. Pour 
milk over and press down until smooth. Bake in 350° oven 
for 1 hour and 45 minutes. Serve with the following sauce: 

Y% pound butter 1% cup sugar 
Mix together and cook until desired thickness. 

—Mrs. D. R. Morgan 


CHOCOLATE LIME SWIRL 


3 small boxes of chocolate 14 (or more cup sugar 

cookies 1 16-ounce can carnation milk 
3 tablespoons butter melted (chilled to ice-crystal stage) 
1 package lime gelatine dessert 1 teaspoon lemon rind (grated) 
14 cup hot water Green coloring to make lime 
Y% cup lemon juice color 


Butter a 10 inch pyrex dish. Line sides with whole cookies. 
Crush remaining cookies; mix with butter, place on bottom 
of pan saving enough for swirl on top. Dissolve gelatine in 
hot water. Add lemon juice and sugar and let stand while 
whipping milk. Add gelatine mixture gradually to whipped 
milk, continuing to beat until stiff peaks are formed. Mix in 
lemon rind. Add coloring. Pour over crumbs. Make swirl 
on top with left over crumbs. Chill about 4 hours or until 


firm. Serves 6 to 12. —Mrs. Gladys K. Moore 
CREAM PUFFS 
¥% cup shortening 1 cup sifted all purpose flour 
1%, teaspoon salt 4 eggs, unbeaten 


1 cup boiling water ys 
Add salt and shortening to boiling water and heat to boiling. 


Reduce heat and add flour all at once and stir vigorously until 
mixture forms around spoon, leaving pot clean. Remove 
_ from heat and add one egg at a time, beating thoroughly after 


each. Drop from teaspoon or tablespoon depending on de- 


sired size, on ungreased baking sheet. Bake at 450° for 20 


minutes. Reduce heat to 350° and bake 20 minutes longer. 
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Cool. Make slit on one side and fill with cream filling. Top 
with favorite chocolate frosting. —Mrs. Emerson Smith 


CREAM FILLING FOR CREAM PUFFS 

1% cups milk 1 egg yolk 

Y% to % cup sugar 1 tablespoon butter 

Y% teaspoon salt 1% teaspoon vanilla 

4 tablespoons flour 
Scald 1 cup milk over boiling water. Mix sugar, salt, flour 
and remaining milk. Stir into hot milk and cook until thick- 
ened, stirring. Cover and cook over boiling water 5 minutes. 
Add mixture slowly to egg yolk and cook 1 minute longer. 


Add butter and vanilla. Cool. —NMrs. Emerson Smith 
ANGEL CUSTARD ROYALE 

1 10-inch angel cake gelatine 
6 beaten egg yolks % cup cold water 

34 cup sugar 6 stiffly beaten egg whites 

34 cup lemon juice 34 cup sugar 

1%2 teaspoon grated lemon peel Few drops of yellow color- 
1 tablespoon unflavored ing if desired 


Trim crusts from angel cake. Tear cake into pieces. Com- 
bine egg yolks, 34 cup sugar, lemon juice and peel. Cook © 
over hot, not boiling, water until mixture coats spoon. Re-— 
move from heat; add gelatine, softened in cold water. Cool 
until partially set. Fold in egg whites beaten with remaining 
34 cup sugar. Add food coloring. Arrange a third of cake 
pieces loosely in bottom of 10 inch tube pan. Pour over a 
third of the custard mixture so it will run between cake pieces. 
Continue until there are 3 layers of cake and 3 of custard. 
Chill until firm. Invert on platter; fill center with whipped — 


cream. —Mrs. M. W. Rosch — 
BAKED CUSTARD 
1 cup milk 2 tablespoons sugar 
1 egg Dash of salt 


Put milk in sauce pan and let it get hot; do not boil. Add 
sugar to egg and beat thoroughly. Pour hot milk over egg 
and sugar mixture. Pour into custard cups, set in pan of hot 
water and bake for 15 minutes or until done. Flavor with 


nutmeg or vanilla. —Emily T. Monk 
SOFT CUSTARD 
2 tablespoons plain flour 1 pint milk, scalded 
% cup sugar 3 egg yolks 
1g teaspoon salt % teaspoon vanilla 


Mix together the flour, sugar and salt. Gradually add milk 
and stir until smooth. Cook covered in double boiler 1 hour. 
Beat egg yolks slightly, add the hot mixture a little at a time, 
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stirring constantly. Cook 1 or 2 minutes (again in double 
boiler). Strain is necessary. Cool and add vanilla. Excellent 


for babies. —Lucille Pickett 
CRANBERRY CRUNCH 
1 cup uncooked rolled oats 14 cup butter 
% cup plain flour 1 pound can cranberry sauce 
1 cup brown sugar (jellied or whole) 


Mix oats, flour and brown sugar. Cut in butter until mixture 
is crumbly. Place 4% the mixture in a 8x8 inch greased bak- 
ing dish. Cover with cranberry sauce. Top with balance of 
mixture. Bake 45 minutes at 350°. Serve in squares topped 
with scoops of vanilla ice cream. Serves 6 or 8. 
—Mrs. W. M. Willis 
GINGERBREAD 


2 tablespoons butter 4 teaspoon soda 
3 tablespoons sugar Y, teaspoon salt 

1 egg 1 teaspoon ginger 
1 cup molasses 1% cups flour 


Mix butter, sugar and egg well. Beat soda into molasses and 
add to first mixture. Fold in flour which has been sifted with 
ginger and salt. Pour into a paper lined 8 inch square pan 
and bake at 350° for 35 minutes. Serve with whipped cream 


or lemon sauce. —Mrs. J. M. Stansill 
HEAVENLY HASH 
3 tablespoons vinegar 1 can diced pineapple 
3 tablespoons apple juice 2 cans fruit cocktail 
3 eggs (separated) 1 cup nut meats 
1 pint cream (whipped) Cherries 


34 pound marshmallows 
Bring vinegar and apple juice to boil and add to well beaten 
egg yolks. Cook until thick. Let cool. Add I pint of whipped 
cream. Pour this over cut marshmallows, pineapple, fruit 
cocktail and nuts. Garnish with cherries. Keep in refrigera- 


tor. —Mrs. J. D. Andrews 
LEMON ROLL 
_ 4 egg yolks 14 cup sugar 
4 cup sugar 34 cup cake flour 
¥% teaspoon vanilla ¥ teaspoon salt 
4 egg whites 1 teaspoon baking powder 


Beat egg yolks; add %4 cup sugar and vanilla. Beat egg 
whites; add 4 cup of sugar. Fold whites and yolks. Add dry 
ingredients. Bake in 375° oven for 12 minutes. Turn out on 
confectioner’s sugar. Roll quickly with fresh waxed paper on 
inside of roll. Wrap in sugared towel. Unroll and spread 


with lemon filling. Roll and slice. Top with whipped cream. 
——Mrs. Leroy Bass 
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ORANGE ALMOND MOUSSE 
1 cup evaporated milk, chilled 1/3 cup cold water 


ice cold 1% cups orange juice 
142 cups sugar 1/3 cup pineapple juice 
2 tablespoons grated orange 1/3 cup lemon juice 
rind 1% cup chopped maraschino 
14 cup water cherries (drained) 
2 tablespoons unflavored 1 cup chopped blanched 
gelatine almonds 


Chill beater and small bowl. Pour evaporated milk into ice 
cube tray and chill until crystals form around edge. Com- 
bine sugar ,orange rind and 1% cup water in saucepan. Bring 
to boil. Boil 1 minute. Soften gelatine in 1/3 cup water. 
Dissolve in boiling sugar mixture. Add orange juice, pine- 
apple juice. Chill until partially set. Whip evaporated milk, 
add lemon juice. Continue beating until peaks form. Fold 
into gelatine mixture. Fold in pineapple, cherries and nuts. 
Pour into lightly oiled mold. Chill until set. 

—Mrs. Will H. Moore, Jr. 


SHERRY MACAROON MOUSSE 


2 teaspoons gelatin 14 teaspoon Salt 
1%4 cup cold water 14 cup sherry ; 
1 cup light cream 1% pint cream (whipped) 
1 cup sugar 12 macaroons (crumbled) 


Soak gelatin in cold water. Dissolve over hot water. Add 
light cream, sugar and salt. Chill until gelatin begins to con- 
geal. Stir in sherry. Fold in whipped cream. Freeze until 
half frozen. Beat and add crumbled macaroons. Refreeze. 
Serve in slices with crushed toasted almonds on top. 

—Mrs. Eli Joyner, Jr. 


ORANGE SQUARES 


Combine juice of one orange and '% cup of sugar; stir until 
dissolved and let stand until cake is done. Pour over hot 
cake. Cream % cup butter and 1 cup sugar. Add the following: 


14 cup sour milk 1% teaspoon salt 
1 unbeaten egg % teaspoon baking powder 
2 cups flour Grind rind of 1 orange 


1 teaspoon soda 
Beat all together; pour into greased square baking dish; bake 
30 minutes at 350°. Pour juice over hot cake. When cool, cut 
into 9 squares. Serve with whipped cream.—Mrs. W.M. Rosch 
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PINEAPPLE CRISP 


4 cups thinly sliced, pared %4 cup brown sugar, packed 
apples 1% cup melted butter or 

3 cups diced canned pineapple margarine 
slices 14 teaspoon cinnamon 

1 tablespoon canned or frozen 4 teaspoon salt 
lemon juice 14% cups crushed corn flakes 


Heat oven to 350° F. Arrange alternate layers of apples and 
pineapple in 11% quart casserole. Sprinkle on lemon juice. 
Combine rest of ingredients; sprinkle over fruit. Cover, bake 
30 minutes. Uncover. bake 15 minutes or until apples are 
tender. Serve warm with cream. Serves 4.—Frances C. Scott 


PINEAPPLE PARTY DESSERT 
1 cup brown sugar 3 tablespoons flour 
1 cup white sugar 1g teaspoon salt 
Mix the drv ingredients and add 3 eggs beaten and 1 small 
can crushed pineapple with juice. Cook until thick, stirring 
constantly. Add 1 tablespoon of butter, 42 teaspoon vanilla 
and 1 cup broken pecans. Cool. Serve on graham crackers 
topped with whipped cream. Serves 8. 
Mrs. H. J. Ritter, Evansville, Ind. 


BISHOP WIFFLE’S PUDDING 


2 eggs 1 cup sugar 34 cup plain flour 
1 cup chopped pecans 1 cup chopped dates 
1 teaspoon baking powder 1 pint double cream 


Beat eggs. Add sugar, flour. baking powder, nuts and dates. 
‘Bake in sheet about 15 or 20 minutes in 375° oven. Whip 
cream. Break cake into small pieces into whipped cream. Let 
stand for about an hour before serving.—Mrs. Evelyn Wright 


DATE PUDDING 
Put in a long, deep pudding pan: 


1 cup brown sugar 1 cup water 
1 cup white sugar 1 teaspoon butter 
Mix well and bring to a boil. Mix together: 
1 cup brown sugar 1 cup chopped dates 
1 cup flour 1 cup nut meats 


1 level teaspoon baking powder 2/3 cup of milk 

1 teaspoon cinnamon 
Drop by full tablespoons into above boiling syrup. Then place 
pan in 350° oven for 20 or 30 minutes. —Mrs. Dolla H. Crim 

FROZEN LEMON PUDDING 
3 eggs 1 small box vanilla wafers 
14 cup sugar 4 tablespoons lemon juice 
Grated rind of 1 lemon 1% pint whipping cream 


Separate eggs. Cream yolks and sugar. Add juice and grated 
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rind and cook in double boiler until thick. Let cool and add 
whipped cream. Fold in stiffly beaten egg whites. Mash 
wafers fine and line ice tray with 12 of the crumbs. Put in mix- 
ture and top with remaining crumbs. Freeze.—Eleanor Cox 


LYMAN PUDDING 


1 cup sugar lM cup warm milk 
1 cup flour 14 teaspoon soda 
1 cup molasses 1% cup butter 


Melt butter in heated milk. Combine all ingredients and beat 
thoroughly. Add 4 eggs, well beaten and turn into a well 
buttered pan and bake in a 350 to 375° oven. Serve with 


Berkshire sauce. —Helen Smith 
BERKSHIRE SAUCE FOR LYMAN PUDDING 
1 egg, separated 34 cup heavy cream 
34 cup sugar Flavoring if desired 


Beat the egg white until stiff and gradually add, beating con- 
stantly, the sugar. Beat the egg yolk and whipped cream 
until very stiff and combine all of the ingredients. Flavor 


sauce is desired. — Helen Smith 
MACAROON PUDDING 
1 cup sugar 2 tablespoons gelatin 
1 quart sweet milk 14 pint cream 
4 eggs 1 tablespoon vanilla 


10 or 12 almond macaroons 
Separate eggs and add yolks to sugar. Mix well. Add 2 table- 
spoons gelatin and 1 quart milk. Cook as a boiled custard, 
stirring constantly. Cook until it begins to curdle. Remove 
from heat and cool. Add vanilla and stiffly beaten egg whites. 
Crumble or break macaroons around bottom of ring or mold. 
Pour custard mixture into mold, carefully, so macaroons will 
not float. Mold overnight. Remove and fill center with 


whipped cream. Serves 12. Mrs. P. K. Ewell 
SHERRY PUDDING 
2 cups sugar 6 eggs 1 cup sherry wine 


Beat egg yolks until fluffy. Add sugar, then wine. Cook slowly 
in double boiler until thick. Soak 1 heaping tablespoon gela- 
tin (1 envelope) in 4% cup cold water. Dissolve by heating and 
add to boiling mixture. Let set until it begins to congeal then 
fold in stiffly beaten egg whites. Then take 1 cup of ground 
vanilla wafers and 1 cup ground pecans and mix together. 
Grease pan with butter, place layer of custard as thin as you 
can make it, sprinkle with layer of crumbs and nuts until 
you have three layers of each. After each layer pat it down. 
Top layer is nuts and crumbs. Set in refrigerator overnight. 
Turn out of pan and ice with whipped cream. Serves 12. 

— Pauline Hotchkiss 
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SWEET POTATO PUDDING 


4 eggs 1 cup sugar 1145 cups milk 
14% cups grated raw potatoes 1% teaspoon cinnamon 
1% cup wine ¥% teaspoon all spice 

1 stick butter % teaspoon cloves 

1 teaspoon nutmeg % teaspoon mace 


Melt butter, add sugar and well beaten eggs, milk and pota- 
toes, spices and wine: Mix well. Bake 1 hour at 300°. 
—Mrs. Alton W. Bobbitt 


GRATED SWEET POTATO PUDDING 


2 cups lightly packed raw 1 teaspoon salt 
potato, grated 2 well beaten eggs 
142 cups sugar 2 cups evaporated milk 
1 stick butter or margarine 1 cup water 


Put sugar into bowl with potato, salt and milk. Add eggs. 
Melt butter in casserole and pour melted butter in potato 
mixture. Add a dash of cinnamon, all spice or a teaspoon 
vanilla. Bake in pre-heated oven 350° one hour. 

Mrs. J. E. Warren 


BUTTERMILK SHERBET 
Grated ring of 1 lemon 244 cups sugar 
Juice of 2 lemons 1 cup crushed pineapple 
1 quart of fresh buttermilk 
Mix well ingredients in the order given and freeze. 
Mary Myrtis Cox, Richmond, Va. 


MINT JULEP SHERBET 


6 sprigs mint 14 eup orange juice 
_ 2 cups boiling water Y% eup lemon juice 
1 cup sugar 14 eup strawberry juice 
1 tablespoon gelatin 1 cup grape or cherry juice 


| % cup cold water 

‘Chop mint and pour 1 cup of boiling water over, cover and let 
stand 5 minutes. Strain into sugar. Add other cup boiling 
‘water and boil 5 minutes. Pour over gelatin which has been 
softened in % cup cold water. Chill. Add other fruit juice 
and few grains salt. Freeze to a mush, then turn into a bowl 
and beat three minutes. Add one egg white beaten stiff. 
Blend well. Freeze to stiff mush. 


| STATE SHERBET : 

~ Combine 1 cup of water and 1 cup of sugar and boil 5 min- 
“utes. Remove from fire and pour over the stiffly beaten whites 
of two eggs. Cool and then add 1 cup of orange juice and % 
“cup of lemon juice. Place in freezing trays and freeze to 
‘mush. Remove from trays to a bowl and beat well with a ro- 
tary beater. Return to trays and freeze. —-Mrs. R. E. Mayo 








i 
i 
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EASTERN CAROLINA SYLLABUB 
1 quart heavy cream 1 cup sugar 
1 lemon, grated rind and juice 1 cup scuppernong wine 
Pour scuppernong wine into bowl with 1 cup of sugar. Add 
lemon juice and rind. Whip cream and gradually fold into — 
the wine and sugar mixture. Serve in parfait glasses. Deco- — 
rate with red cherries and serve with slices of pound cake. | 
Mrs. Eugnia Van Landingham, Tarboro, N. C. 


TUTTI FRUITI WHIP 


1 large orange (meat) 6 cherries 
1 large banana 1 tablespoon marshmallow whip 
2% tablespoons sugar 3 tablespoons cream 
1 tablespoon crushed pine- 2 egg whites 
apple Juice of % lemon 


Mix all ingredients well (crushing with fork) except egg 
whites. Freeze slightly. Then add beaten egg whites flavored 
with lemon juice. Freeze, stirring often.—Mrs. G. Alex Rouse 
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—— MEATS AND MEAT CASSEROLES —— 
BEEF BUON GUSTO 


4 cans tomato paste 


4 pound pot roast 2 cans water 

3 tablespoons olive oil 1 can chopped mushrooms 
1 or 2 cloves garlic Salt and pepper 

2 tablespoons chopped parsley 2 bay leaves 

2 tablespoons choped celery Y% teaspoon oregano © 

2 tablespoons chopped onion 1 tablespoon garlic vinegar 


Heat oil in large iron pot and fry garlic until crisp, remove | 
garlic and brown meat in oil on all sides. Add parsley, celery 
and onion; simmer 15 minutes, add remaining ingredients. | 
Cover and cook slowly for several hours, until meat is tender. 
Remove meat, slice and place in large serving bowl. Pour 
sauce into blender; blend for 1 minute. (Fish out bay leaves | 
if you can find ’em). Pour over sliced meat. Serve with | 


spaghetti and parmesan cheese. —Mrs. M. W. Rosch | 
BAKED STEAK—SUNDAY SPECIAL 
3-4 pounds round steak cut 1 medium can broken mush- 
2-3 inches thick rooms 
3 lemons, sliced thin 1 teaspoon salt 
1 14-ounce bottle tomato catsup % teaspoon black pepper 
Water 


Sear steak in heavy pan large enough for meat to lie flat. 
Cover with layer of sliced lemon (with seeds removed), add 
layer of sliced onions and salt and pepper. Pour over the 
tomato catsup plus % catsup bottle of water. Cover and 
bake 3-34 hours in 325° oven. Add mushrooms during the 
last 20 minutes of baking time. —Frances C. Scott 


SWISS STEAK , | 

Use round steak about two inches thick. Rub with flour, | 

salt and pepper. Brown on both sides in hot fat. Add a little — 

water. Cook slowly until fairly tender. Add diced carrots, | 

celery and onions, potatoes and one can of tomato soup. (Add — 

more water if necessary.) Simmer on low heat until steak and | 
vegetables are tender. Thicken gravy if desired. 

—Mrs. J. M. Stancill 

SWISS STEAK | 








2 pounds round steak 3 tablespoons fat 
1 cup flour 1 small onion, chopped 
2 teaspoons salt 6 white potatoes, sliced 


%2 teaspoon black pepper 


Have steak 11% to 2 inches thick. Mix flour, salt and pepper 

and thoroughly pound into steak. Brown the meat and onion — 
in hot fat. Add potatoes. Cover with boiling water and let 
simmer 1 hour. —Mrs. M. E. Dixon | 
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SUNDAY HAM SLICE 


1 inch slice of tenderized ham %4 cup brown sugar 
(center cut for 6 people) 1 small can sliced pineapple 

14 teaspoon dry mustard Y% teaspoon allspice and cloves 
Brown ham in heavy skillet. (Be sure skillet is large enough 
for ham slice to lie flat. Cut fat so it will not curl.) Mix 
mustard, brown sugar, allspice and juice from pineapple. 
Stick cloves all over ham and coat ham with mixture. Cover 
and simmer for 4% hour. Remove cover and slightly brown 
pineapple slices. For decoration place a cherry in center of 
each pineapple slice and arrange parsley around the ham. 
serves 4-6. —vVivian S. Howard 


HAM, PINEAPPLE, SWEET POTATO 
1 slice ham % inch to % inch % cup brown sugar 
thick (from middle of cured 6 to 8 slices pineapple 
ham) 14 to % cup pineapple juice 
4 medium sized sweet potatoes 
Brown ham on both sides to bring out the flavor. Cover with 
the peeled, sliced sweet potatoes. Sprinkle with the brown 
sugar and place slices of pineapple around. Pour juice over 
all. Cook at a simmering temperature until the ham is well 
done and the potatoes resemble candied yams.—Elsie Seago 


BAKED HAM 
i ham, medium size 1 tablespoon Worcestershire 
1 cup vinegar sauce 
Coca cola Lemon, juice 
1144 cups brown sugar Cloves 


2 tablespoons cinnamon 
Soak the ham for 3 hours in enough water to well cover; add 
the vinegar to the water. Remove the ham and scrape well to 
remove mold, etc. Place ham in roaster and pour over it 
enough coca cola to almost cover it. Steam for 3 to 4 hours 
slowly until meat is done. Remove from the liquid—skin— 
and paste well with the mixture made of the brown sugar, 
Worcestershir esauce, cinnamon and lemon juice. Pierce ham 


wtih cloves. Place in oven until sugar is caramelized. 
—Mrs. Henry Johnson 


HOW TO COOK A VIRGINIA HAM 

If ham is heavily salted, soak overnight in cold water. Wash 
in cold water, using a small scrubbing brush. Pour into boiler 
nearly filled with cold water. Add a blade of mace, 6 cloves 
and 1 bay leaf. Place over slow heat but do not bring to boil 
for 2 hours. Then boil gently 15 minutes for each pound 
when it begins to boil. Allow to cool in same water. After 
removing skin, sprinkle with dry bread crumbs and brown 
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sugar. Baste with vinegar while browning in oven for 30 


minutes at 350°. —Mrs. Hume Cox) 
HAM PUFF WITH PINEAPPLE SAUCE 
1% cup butter or margarine 2 cups ground cooked ham 
5 tablespoons enriched flour 4 stiffly beaten egg whites 
1% cups milk Salt, if necessary 


4 slightly beaten egg yolks 
Melt butter; add flour and blend. Gradually add milk aul 
cook over low heat until thick, stirring constantly. Gradually 
add to egg yolks. Stir in ham. Fold in egg whites. uted 
into greased 2 quart casserole. Bake at 350° for 50 minutes. 
serves 6. | 
Pineapple Sauce: Mix together 1 tablespoon sugar, 1 table- 
spoon cornstarch, 42 teaspoon salt. Gradually stir 1 cup hot 
pineapple juice. Bring to boil and cook 15 minutes, stirring 
until smooth, thickened and clear. Stir in 1 tablespoon lemon 
juice, 2 tablespoons butter and 1 cup crushed pineapple. — 
—Mrs. M. W. Rosch 


HAM IN CORN BREAD CRUST 





1 cup yellow corn meal 1 chicken bouillon cube dis- 
1 2/3 cups water solved in 1 cup hot water 
1 teaspoon salt 1 cup evaporated milk 
1 tall can (1 2/3 cups) Eva- 1 teaspoon Worcestershire 
porated milk sauce 
1%, cup butter 2 cups chopped baked or boiled 
1 cup chopped celery ham 
% cup chopped green pepper 144 cups shredded sharp 
1% cup chopped onion Cheddar cheese 


% cup flour 
Combine corn meal, water, salt in sauce pan. Cook, stirring 
until mixture boils. Add evaporated milk. Cook, stirring 
constantly, until thick. Butter baking dish. Spread mush 
over bottom and sides. Bake in 375° preheated oven 20-25 
minutes. Remove from oven. Prepare filling. Melt butter. 
Saute celery, green pepper, onion. Add flour. Mix well. 
Blend in bouillon, evaporated milk and Worcestershire sauce. 
Cook over medium heat, stirring until sauce thickens. Add 
ham and 1 cup cheese. Stir until cheese melts. Pour into 
crust. Top with remaining cheese. Broil until browned. 
—Mrs. Hume Cox 


DINNER IN A SKILLET 


6 pork chops 1/3 cup rice (uncooked) 
2 tablespoons onion (chopped) 1 teaspoon salt 
1 green pepper (sliced) 1 teaspoon pepper 


1 No. 2 can tomatoes 
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Brown chops in hot fat. Add onion, green pepper and toma- 
toes. Sprinkle rice around chops. Season with salt and 
pepper. Cover, cook over low heat until chops are tender 


(about 1 hour). Serves 6. —Mrs. E. C. Carr 
PORK CHOPS WITH TOMATO - RICE 
4 thick pork chops - 2 cups canned tomatoes 
1 teaspoon onion salt 14 cup water 
Salt and pepper 4% cup uncooked rice 


Cut off bits of fat from chops and heat in a heavy deep skillet 
or electric fry pan until fat melts. Add chops and brown on 
both sides over moderate heat; season. Add tomatoes and 
water; sprinkle rice in mixture. Cover tightly and cook over 
very low heat 50 to 60 minutes or until chops are tender. Add 
more water if necessary to prevent sticking. Serves 4. 
—Mary Alice Copenhaver 


SWEET AND SOUR PORK 


1 pound lean pork % cup diced green peppers 
| Salt and pepper Plain flour 
1 teaspoon soy sauce Peanut oil 


1 cup finely chopped carrots 
Cut pork into pieces about %4 inch x 1 inch x % inch. Add 
‘salt and pepper to taste, then soy sauce. Fry in peanut oil 
until well done, then roll pork in flour and broil for 5 minutes 
in boiling peanut oil. Remove pork and broil the carrots and 
peppers for 1 minutes in the same boiling peanut oil. Mix 
pork, carrots and peppers and serve with hot Sweet and Sour 
Sauce. —Mrs. J. M. Gibbs 










VEAL SCALOPPINI 
1% pounds veal cutlet % cup water 
8 or 4 tablespoons seasoned 1 medium sized onion, sliced 
flour 1 small bay leaf 
¥% cup olive oil or salad oil 1 teaspoon salt 
1 clove garlic, halved % teaspoon pepper 
% cup white wine 3 whole cloves 


1 tablespoon lemon juice 

‘Wipe meat with a cloth, rub with seasoned flour. Heat oil in 
heavy skillet, add veal and garlic; when veal is brown, remove 
garlic. Add white wine and remaining ingredients,, cover 
‘and simmer gently for about 50 minutes or until tender. 
‘Strain sauce left in skillet and serve with meat. If necessary, 
add water to increase amount of sauce. About 6 servings. 
‘Marsala (this is a red, slightly sweet wine) may be used. It’s 


‘color will not detract from the appearance of the finished 
dish. —Mrs. George Ostroski 
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CRUNCH TOP MEAT LOAF 


2 cups soft bread cubes 1% cup water 
2 tablespoons melted butter 1 egg, well beaten 
or margarine 2 tablespoons chopped onion 
1% pounds ground beef 2 teaspoons salt 


14 cup catsup 
Toss 114 cups of the bread cubes with the melted butter. Com- 
bine rest of cubes with remaining ingredients. Pack loosely 
in deep round (8x14 inch) oven baking dish. Lightly press 
buttered bread cubes into top of meat. Bake in 350° oven 
one hour. Serves 6. Garnish with broiled tomatoes if 


desired. —Eula S. Edwards 
FITZGERALD’S GOULASH 

1 pound ground beef 1 small can mushrooms, 
34 pound American cheese chopped 

3 onions (lemon size) 8 ounces of shell or elbow 

1 can Campbell’s tomato soup macaroni 

14 soup can of water Salt black and red pepper 

1 small can pimiento, chopped to taste 


Put beef in heavy pot to brown, cut up onions and tender 
them in a pan with a small amount of butter; add them to beef. 
Add soup and water, salt and pepper, cooking all the time 
over low heat. Add mushrooms and_ pimientos. Cook 
macaroni until tender. Drain and add to the mixture. Cut 
cheese in small pieces and add to mixture. Stir well and con- 
tinue to cook over low heat until cheese is melted and well 
mixed. Cover and let it simmer about 15 minutes. Stir 
occasionally to prevent sticking. Serve as main dish with 
saltines, tossed salad and bread and butter pickles. This will 
serve 4 to 5. Delicious and very filling.—Mildred Fitzgerald 


FORK EATING HAMBURGERS 


1 pound ground beef Salt and pepper to taste 
1% teaspoons Worcestershire 14 cup catsup 
sauce 3 tablespoons chili sauce 
1 chopped onion 1 tablespoon vinegar 
1 teaspoon prepared mustard 1 tablespoon sugar 
Put in pan and simmer 15 minutes. Serve on hot rolls or hot 
toasted buns. Serves 4 to 6. —Mrs. Jimmy Darden 
MEAT LOAF 
1 slightly beaten egg 1 tablespoon catsup 
1 pound ground beef 1 tablespoon chopped green 
14 pound ground pork pepper 
1% cup cracker crumbs 1% teaspoon salt 
1 small onion 1 teaspoon sugar 
1 tablespoon Worcestershire Pepper 


sauce 1 cup scalded milk 
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Combine egg and meat. Mix other ingredients with scalded 
milk and add to meat. Press into loaf pan. Bake in oven 
390° for 1 hour. For a good sauce peel very small onions, 
place in oven dish with can of tomato soup and let cook until 
onions are tender. —Nan Eason 


SUPREME MEAT LOAF 


¥% pound salt pork 1% cup prepared horseradish 
1 small onion 14 cup tomato catsup 

4 sprigs parsley (or flakes) 1 teaspoon prepared mustard 
2 eggs 14 teaspoon marjoram 

2 pounds lean ground beef Y% teaspoon thyme 

4% cup bread crumbs 2 teaspoons salt 


% teaspoon black pepper 


Cook salt pork in little water about 5 minutes. Drain off 
water and chop pork very, very fine. Grate the onion, chop 
parsley and beat the eggs slightly. Mix all ingredients to- 
gether, shape into a loaf and place in a shallow greased pan. 
Make a sauce of: 

% cup tomato juice 1 bay leaf 

% cup bouillon or meat stock 4 sprigs of celery tops 

% small onion, chopped 
Pour sauce over meat loaf. Top loaf with 2 or 3 strips of 
bacon and bake in oven 350° for 1 hour, basting occasionally 
with the sauce. —Frances C. Scott 


“NO WORK” SKILLET SUPPER 


i% cups ground beef 14 cup rice (uncooked) 
3 tablespoons butter 1 cup canned omatoes 
1 tablespoon horseradish 1 cup water 
1 chopped onion 1% teaspoon salt 


Wash rice and drain. Add meat, rice and onion to melted 
butter in skillet. Brown well. Add rest of ingredients and 
cover closely. Leave burner on high until steaming vigorous- 
ly, then turn current off. Cook on stored heat 45 minutes. Do 
not raise cover during stored heat period. Serves 4-6. 
—Frances C. Scott 


BURGERONI 
1 pound hamburger 1 can tomatoes (1 pint) 
¥% cup chopped onion 34 cup macaroni 
3 teaspoons salt 1 cup water 


4% teaspoon black pepper 
Paritally brown hamburger and onions in heavy skillet. Add 
seasoning and remaining ingredients. Cook on low heat until 
macaroni is done. Stir occasionally. Serves 8. Sprinkle with 
parmesan cheese if desired. —Mrs. Will Jones, Jr. 


138 THE FARMVILLE COOK BOOK 


er Ee eS ee eee 


BAKED HAMBURGERS 


6 hamburger buns 1 teaspoon salt 

1 pound ground beef 1% teaspoon pepper 

2 tablespoons finely chopped 2 cans tomato sauce 
onion 


Hollow out centers of buns, leaving bottom and 1% inch rim. 
Crumble up the bread you have removed and mix well with | 
meat, onion, salt, pepper and 114 cans of tomato sauce. Fill | 
buns. Bake on cooky sheet 375° for 20 minutes. Spoon re- 
maining sauce over buns. Bake about 5 minutes more. 
—Mrs. Glen Price 


CHEESE CHILI BURGERS 


1 small onion 14 teaspoon pepper 

2 tablespoons shortening 1 teaspoon chili powder 

1 pound hamburger 1%4 teaspoon poultry seasoning 
1 can (10% ounces) tomato soup 1 cup grated cheddar cheese 
1 teaspoon salt 6 hamburger buns 


Peel onion, chop fine and cook in melted shortening along 
with hamburger until meat is brown. Stir in tomato soup, 
salt, pepper, chili powder and poultry seasoning. Cover and 
cook slowly for about 30 minutes. Stir occasionally. At end 
of cooking time, add grated cheese and stir until well mixed. 
Cut buns in half, toast, and spoon mixture on top. Serves 


4 to 6. —Mrs. Leland Flanagan 
CHEESEBURGER PIE 
2 eggs, slightly beaten 1 tablespoon Worcestershire 
1% cup onion sauce 
% cup milk 1 teaspoon salt 
1 tablespoon prepared mustard 1 cup soft bread crumbs 
1/3 cup tomato catsup 1 pound ground beef 
1 tablespoon parsley flakes Grated American cheese 


Combine all ingredients except cheese and mix well. Spread 
mixture in greased 9 inch pie pan. Bake at 350° for 15 min- 
utes. Take from oven and cover with cheese. Return to oven 
and cook until cheese melts. Cut in wedges to serve. Makes 


6 wedges. —Mrs. J. Leland Flanagan 
HAMBURGER STROGANOFF 
% cup butter or margarine or cooked mushrooms 
1 small clove garlic, crushed 2 tablespoons flour 
or finely minced 1 can cream of mushroom soup 
%% cup minced onion 1 cup sour cream 
1 pound ground beef Cooked rice or crisp buttered 
1 teaspoon salt toast points 
¥ teaspoon pepper Finely minced parsley 


1% cups drained canned (2 cans) 
Melt butter in skillet, add onion and garlic and cook and stir 
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until the onion is transparent. Add meat and cook and stir 
until it has lost its color. Add the seasonings, flour and soup 
when mixture bubbles, cook at low heat for 10 minutes, stir- 
ring occasionally. Stir in sour cream, heat only to serving 
temperature and serve at once on rice or toast points, then 
sprinkle with parsley . This will make 6 servings. 

—Mrs. Jimmy Darden 


HAMBURGER PIE WITH POTATO TOPPING 


3 tablespoons chopped onions 2 cups canned tomatoes 
1 tablespoon fat 1% teaspoons salt 
1 pound ground beef Dash pepper 


Fry onions in fat, add beef and brown well. Add tomatoes 
and seasonings. Turn into baking pan or large casserole. 
Cover with potato topping and bake in oven (350-400°) for 30 
minutes or until golden brown. 

Potato Topping: Combine 3 cups mashed potatoes (season- 
ed with salt and pepper) 1 egg yolk and 2 tablespoons melted 
butter. Beat until light and fluffy. Spread on above pie. 

—fFrances H. Liles 


OVEN BROILED FRANKFURTERS 


1 package frankfurters Bacon strips (1 slice to each 
1 package frankfurter buns frankfurter) 

- 1 packages cheese slices Prepared mustard 
1 onion, diced Garlic salt to taste 


1 can condensed tomato soup 
Toast split buns and place in shallow baking tray. Spread 
each half bun thinly with mustard. Place one frankfurter on 
each bun, sprinkle with onions and garlic salt, top with nar- 
row strip of cheese. Pour undiluted tomato soup over cheese 


strips, top with bacon and broil until bacon is crisp. : 
—Frances H. Liles 


CROWN ROAST OF FRANKFURTERS 


Make a stuffing by browning one-fourth cup grated onion. 
Add two chopped frankfurters, one teaspoon salt, one-half 
teaspoon pepper, one teaspoon poultry seasoning, one loaf 
bread broken in small pieces, one egg and enough liquid to 
hold the dressing together. Mix thoroughly. Heap dressing 
in compact mound in a roasting pan. Thread the remaining 
frankfurters (one and one-half pounds in all) on a string, 

arrange around the dressing and tie, loosening the frank- 
-furters a little at the top. Garnish with a few strips of bacon. 
Cook in moderate oven. Serves 8. —Frances C. Scott 
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BARBECUED WEINERS 


% cup onion 6 tablespoons catsup 

2 tablespoons fat 6 tablespoons water 

2 teaspoons sugar 3 tablespoons vinegar 

34 teaspoon dry mustard 2 teaspoons Worcestershire 
% teaspoon salt sauce 

% teaspoon pepper Dash tabasco sauce 


Simmer together for 15 minutes, onions and fat. Add sugar, 
mustard, salt, pepper, catsup, water, vinegar, sauce and ta- 
basco. Pour over weiners and baste 2 or 3 times. 

—Mrs. Frank Baucom, Jr. 


CHEF’S CASSEROLE 


34 cup chopped onion 1% cup sliced ripe olives 
2 tablespoons butter 14 teaspoon salt 

% pound hamburger 1% teaspoon pepper 

1 small can mushrooms 1% pound cheese (diced) 
1 No. 2 can tomatoes 1% package noodles 


Cook onions in butter 2 or 3 minutes. Add hamburger and 
cook a few minutes; tossing with a fork. Force tomatoes 
through sieve. Add with remaining ingredients to meat mix- 
ture. Turn into buttered casserole and bake at 375° for 30 


to 40 minutes. 6 servings. —Margaret Hodges 
“CHILI MAC” 
1 No. 2 can of tomatoes ¥% teaspoon red pepper 
1 medium onion 14 teaspoon sugar 
1 small green pepper 1 teaspoon Salt 
1 stalk of celery % teaspoon garlic salt 
34 pound ground meat 2 teaspoon chili powder 
% of 7 ounce box of spaghetti 1 tablespoon Parmesan cheese 


Heat tomatoes, cook onion and pepper in butter until lightly 
browned, add to the tomatoes. Cook ground meat with 4. 
cup water until browned, stirring often. Cook spaghetti 
until tender. Arrange in layers, starting with tomato mix- 
ture in baking dish. Bake in 400° oven about 30 minutes. For 
each serving use 12 teaspoon of sharp grated cheese. 
—Mayme Perry, Kinston 


MEAT-VEGETABLE CASSEROLE 


1 pound ground veal 1 can condensed vegetable soup 
1 teaspoon salt 1 egg 
1 cup bread crumbs 2 cups mashed potatoes (white) 


Reserve mashed potatoes. Mix all other ingredients: Do not 
add water to soup. Mixture will appear somewhat dry. Put 
into casserole and top with potatoes. Sprinkle paprika on 
potatoes. Brown at 350° for 30 minutes. Serve with waldorf 
salad and muffins for a family luncheon. Muffins may be 
cooked at same time as casserole. —Mrs. R. E. Mayo 
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MEAT-VEGETABLE CASSEROLE 


1 pound ground beef or veal 1 small onion (diced) 
1 egg 1 can Campbells vegetable soup 
1 teaspoon salt 3 medium potatoes (mashed 

¥% teaspoon pepper and seasoned) 


1 cup bread crumbs 
Mix all ingredients except potatoes. Put in greased casserole. 
Top with mashed potatoes. Cook at 375° for 1 hour. Raise 
temperature for last 15 minutes if necessary to brown. 


Serves 6. —Mrs. Addie Moore 
MEAL-IN-ONE CASSEROLE 

1% pound ground round steak Layer of sliced onions 

14 cup rice (uncooked) (uncooked) 
Layer of sliced carrots Layer of Irish potatoes 
(uncooked) (uncooked) 
Layer of sliced green peppers Salt and pepper to taste 
(uncooked) 


Place steak in a casserole. Cover with rice. Add layer of 
carrots, peppers, onions, potatoes, and seasonings. Pour 1 
can tomatoes over above ingredients. Top with % stick 
butter. Cover casserole and bake 2 or 3 hours at 325°. 
—Mrs. C. C. Simpson 


GROUND BEEF CASSEROLE 


34 cup uncooked rice 1 tablespoon Worcestershire 
3 strips bacon sauce 

1 medium onion, chopped 1 teaspoon curry powder 

1 pound ground beef 1 teaspoon onion salt 

1 No. 2 can tomatoes 1 teaspoon salt 


3 tablespoons soy sauce 
Cook rice. Paritally fry bacon, cut slices in half and drain on 
paper towel.. Pour off all but 1 tablespoon bacon fat. Slightly 
brown onion in fat. Add beef and brown. Add tomatoes and 
seasonings. Mix with cooked rice. Turn in 112 quarte casse- 
role. Top with bacon strips. Bake in 375° oven about 20 


minutes. Serves 6. —Mrs. Charles D. Little 
OVEN BEEF STEW 

2 pounds chuck, cut in 2 inch 3 tablespoons prepared mustard 
cubes 2144 cups water or tomato juice 

% cup flour 12 small white onions 

3 tablespoons salad oil 12 pared small carrots, cut 

1 teaspoon mono sodium lengthwise 
glutamate 12 pared small white potatoes 

1 teaspoon salt 1 package frozen peas or corn 


Heat oven to 350°. Sprinkle chuck with flour, brown in oil 
in skillet. When browned remove to 3 quart casserole. Into 
oil stir next 3 ingredients and any remaining flour. Slowly 
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add water, stirring constantly; then pour over meat. Bake, 
covered, for 1 hour. Add onions, carrots, and potatoes; bake, 
covered, for 45 minutes longer. Add peas, bake, covered for 
15 minutes longer or until vegetables are tender. Before 
serving, stir stew with fork to bring meat chunks to top. If 
using corn omit potatoes. Serves 4 to 6.—Frances C. Scott 


FRANKFURTER SUPPER QUICKIE 


3 medium tomatoes sliced 1 sliced green pepper 
1 inch thick 1 cup grated cheese (%4 pound) 
Flour 1 thinly sliced large onion 

6 frankfurters cut into 4% inch % teaspoon salt 
pieces 1 minced clove garlic 


Heat oven 350°. Sprinkle tomato slices lightly with flour. 
In 1144 quart casserole arrange tomato slices with frankfurter, 
green pepper, cheese and onion. Sprinkle each layer with 
salt and garlic. Bake, covered, for 30 to 35 minutes until 
cheese is melted and bubbly. Serves 4 to 6. 


HAM CASSEROLE 


Y pound American cheese 14% cups chopped cooked ham 
(chopped) 4 hard boiled eggs (sliced) 
1% cups thin white sauce 1% cup bread crumbs (buttered) 


2 cups boiled macaroni 
Add cheese to white sauce and stir until cheese is melted. 
Put 1 cup macaroni in bottom of greased casserole and sprin 
kle with % cup of ham. Cover with a layer of egg slices and 
pour % of cheese sauce over top. Repeat, arranging remain- 
ing ingredients in layers. Cover with buttered crumbs. Bake 
at 350° until crumbs are brown—about 12 hour. Serves 6. 


—Mrs. T. S. Ryon 
SWEET POTATO AND SAUSAGE CASSEROLE 
2 cups sweet potatoes (about 1% teaspoon salt 
4 medium sized) 1 pound link sausages 
1 tablespoon brown sugar 2 tablespoons water 
2 tablespoons butter % cup orange juice 


Combine sweet potatoes, sugar, butter and salt. Place sau- 
sage links in skillet with water. Cover and simmer for 5 
minutes; drain. Cook slowly, turning often until well brown- 
ed. Place mashed potatoes in 112 quart casserole; arrange 
sausage on top. Pour orange juice over top; bake in 350° 
oven for 30 minutes. Serves 4. —Mrs. Frank A. Williams 
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J. H. HARRIS AND SON 


First In Quality — Fairest In Prices 


FARMVILLE, N. C. 


“Nationally Advertised Brands of Merchandise 


Are Featured In Our Store” 


DRY GOODS DEPARTMENT 
CLOTHING DEPARTMENT 


FARM SUPPLIES 


A Satisfied Customer Is Our 


First Consideration 
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Pickles and Preserves 
ARTICHOKE PICKLE 


1 peck of artichokes 3 pounds onions (sliced) 
5 pounds brown sugar 1 gallon vinegar 
2 pods red pepper 1 tablespoon tumeric 


Scrape and clean artichokes thoroughly. Boil other in-gred- 
ients together for 5 minutes. Fill sterile jars with artichokes 
and pour over them the vinegar mixture. Seal. 

| —Mrs. C. R. Townsend 


ARTICHOKE MUSTARD PICKLES 

1 gallon artichokes cut fine 2 pounds cabbage, chopped 

1 quart onions, chopped 6 green peppers, chopped 
Soak all over night in 1 gallon water with 1% cups salt. In 
the morning press out water. Put gallon vinegar, 2 pounds 
sugar, 1 tablespoon black pepper and one pod red pepper on 
to boil. When boiling add vegetables and after that begins 
to boil, cook ten minutes. Then add a paste made of %4 cup 
flour, 1 tablespoon tumeric and 1 small jar French’s Mustard. 
Mix with 1 cup vinegar and cook five more minutes. Do not 


seal until cold. —Mrs. Pauline Hotchkiss 
BREAD AND BUTTER PICKLES 
30 cucumbers (cut crosswise) 4 tablespoons salt 
10 onions 
Let stand one hour, drain in cheese cloth bag. 
Mix: 
5 cups vinegar 2 teaspoons white mustard seed 
2 teaspoons celery seed 4 cups sugar 
2 teaspoons ground ginger 1 teaspoon tumeric 


Let spiced vinegar come to a boil. Add cucumbers and onions 
and bring to boiling point. Simmer ten minutes. Pack in 
jars and seal. 


CHILI SAUCE 


14 bushel ripe tomatoes 2 cups brown sugar 
12 red (ripe) peppers 3 tablespoons salt 
42 green peppers 2 pints vinegar 


3 hot peppers 
Grind onions and all peppers in meat grinder. Pour boiling 
water over all and let stand 5 minutes. Strain and add the 
brown sugar, salt and vinegar. Boil 15 minutes. Seal in 


sterilized jars. Makes 4 pints. —Frances C. Scott 
CHOW CHOW 
Chop coarsely and mix: 
4 quarts green tomatoes 3 hot peppers 
6 pounds cabbage 12 green peppers 


2 quarts onions 1% cups table salt 


THE FARMVILLE COOK BOOK 145 


Cover with water and let stand overnight. Drain and dry on 
towels. Boil 5 minutes the following ingredients: 


2 quatrs vinegar 5 tablespoons celery seed 
5 pounds sugar 2 tablespoons tumeric 
6 tablespoons dry mustard 6 tablespoons flour 


Add the chopped vegetables and bring to a boil. Put in steri- 
lized jars, pouring back the remaining vinegar. Boil this 
vinegar until slightly thick. Pour in jars, covering pickles 
and seal. Makes 10 pints; crisp and delicious. 

—FElizabeth N. Lang 


CUCUMBER PICKLES 


To one gallon of cucumber (cut as you wish) put 2 handfuls 
of salt. Cover with boiling water and let stand over night. 
Repeat the second day. Third day drain and add one table- 
spoon alum (powdered), pour boiling water over cucumber 
and let stand over night. Next morning drain and rinse. 
Pack tight in jars and pour syrup mixture over: 

5 cups sugar 4 tablespoons mixed pickling 

5 cups vinegar spices 

—Mrs. W. T. Twiford 


DILLY BEANS 
Pack washed, stemmed green beans in sterilized pint Jars. 
To each pint add 14 teaspoon red pepper, 1 garlic clove and 1 
head of dill. Heat 2 cups pure cider vinegar, 2 cups water 
and 1% cup pure salt to boiling. Pour over beans and seal. 
Makes 4 pints. —Pauline Hotchkiss 


EIGHT DAY PICKLE 

ist Day: Without washing put cucumbers to soak in brine— 
proportioned 1 cup salt per 1 gallon water. Cover well and 
weight down. 

7th Day: Wash cucumbers and cut into small chunks. Soak 
in lime water—proportioned 1 cup lime per 1 gallon water— 
for three hours. Wash thoroughly with brush or cloth. Make 
a cold syrup of 1 cup of sugar per 1 cup vinegar until cucum- 
bers are covered. Add spices to taste. Let stand overnight. 

8th Day: Remove cucumbers from syrup. Bring syrup to 
boil and add cucumbers and simmer 15 minutes. Pack in 


jars and seal. —Mrs. L. E. Walston 
| PEPPER RELISH 
12 large red peppers, ground 1 rounded tablespoon celery 
12 large green peppers, ground seed { 
12 large onions, ground 1 rounded tablespoon white 
1 cabbage, ground (about 2 mustard seed 
pounds) 3 or 4 cups sugar (as taste 


1 rounded tablespoon salt desires) 
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In muslin bag tie: 
1 tablespoon allspice 2 sticks cinnamon 
1 tablespoon whole cloves | 
Add enough vinegar to cover all ingredients. Bring to boil” 
and cook for 10 minutes. Remove bag of spices, put in scald-— 





ed jars and seal. —Mrs. J. H. Darden’ 
WATERMELON RIND PICKLES 
4 quarts rind 1 tablespoon whole allspice 
3 cups vinegar 1 tablespoon whole cloves 
6 cups sugar 1 stick cinnamon 


Lime water: 1 tablespoon flaked lime to 1 quart water. 
Soak rind in lime water overnight. Drain and rinse. Cover 
with clear water and ginger water (3 tablespoons ginger to 9 
quarts water) and boil for about 1 hour. Heat vinegar, sugar 
and spices about 10 minutes. Add to well drained rind and 
cook until you can stick a fork in rind easily. Pack in jars 
and seal. —Mrs. Frank A. Williams 


WATERMELON RIND PICKLES 

7% pounds of rind before soaking 2%2 quarts vinegar 

1 package Lily lime 1% tablespoons whole cinnamon 

1 box root ginger 142 tablespoons whole cloves 

8 pounds sugar 
Soak rind in Lily lime overnight. Rinse and boil in clear 
water 142 hours. Take out and cover with crushed ice and 
water and cool thoroughly. Boil 1 box root ginger. Add 
enough boiling water to cover rind. Boil 112 hours. Give 
another ice bath. Make a syrup of the sugar and vinegar and 
add spices tied in bag. Put cold rind into boiling syrup and 
cook from 11% to 2 hours or until clear. Put in jars and seal. 

—Mrs. J. B. Joyner 


SWEET PICKLE PEACHES 

1 bushel peaches (24 pounds) 40 drops oil of cinnamon 

9 pounds sugar teaspoon oil of cloves 

3 quarts vinegar 
Peel peaches and weigh. Make syrup of sugar and vinegar. 
Add cinnamon and cloves. Drop peaches into hot syrup and 
cook until tender. Pack in sterilized jars. Boil the syrup 
down to % the quantity and pour over peaches. Seal jars. 
Makes about 15 quarts. —Frances C. Scott 


PRESERVED WATERMELON RIND 
Make a saturate solution of lime, using 4 tablespoons lime 
(calcium oxide) to 1 gallon of water. After 4 or 5 hours pour 
offi water, leaving excess lime. Remove peel and pink parts 
from 2 pounds watermelon rind and cut rind in 1 inch squares. 
Soak overnight in lime water. Drain, soak in clear water 2 


4 
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hours and boil for 10 minutes in ginger water (1 ounce of 
ginger to 4 quarts water). Make a thin syrup, using 2 pounds 
of sugar, the juice of one lemon and 2% quarts water. Add 
gradually the rind to the syrup and cook until tender and 
clear. When cool, pack in jars, cover with syrup and process 


15 minute. —Mrs. Effie Vines Gordon, Rocky Mount 
MARMALADE 
3 grapefruits 1 lemon or juice 
6 oranges 


Slice fruit very thin. Chop (saving all juice possible) and pour 
over enough cold water to cover. Let stand overnight. Cook 
in same water, adding cup for cup of sugar. Cook until trans- 
parent and thick. Pour in jelly glasses and cover with melted 
paraffin. —Frances C. Scott 


STRAWBERRY JAM 
1 quart berries 1% cups sugar 
Combine 1 quart of berries and 142 cups of sugar. Bring to 
a full boil and add another 114 cups of sugar and 2 teaspoons 
lemon juice. Boil 15 minutes. Take from stove and let cool, 
carefully stirring so as not to crush berries. When cold put 
in glasses and cover with paraffin—Novella H. Murray 


STRAWBERRY PRESERVES 
1 quart berries 1 quart sugar (4 cups) 
Chill berries overnight. Next day pour boiling water over 
berries in a colander. Put scalded berries in a pan, add sugar 
and let stand a few minutes for syrup. Cook 2 minutes, set 
off and let cool. Add 11% cups sugar to each quart of berries, 


boil 3 minutes; put in jars and seal. 
—NMrs. E. W. Fleming, Grifton 
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Seafoods 
CRAB CASSEROLE 
1 pound crab meat 3 hard boiled eggs (chopped 
1/3 cup finely chopped green fine) 
pepper 1% cup bread crumbs 
1/3 cup finely chopped celery 1% cup grated cheese 
1/3 cup finely chopped onion Lemon juice, tabasco sauce 
1% stick of butter and Worcestershire sauce 
1/3 pint of cream to taste 


Saute green pepper, celery and onion in butter until tender. 
Add cream, eggs and seasonings. Add crab meat to mixture 
and pour in casserole or individual baking dishes. Sprinkle 
crumbs and cheese on top. Bake at 350° until brown on top. 

—Mrs. A. C. Monk, Jr. 


CRAB MEAT CASSEROLE 


1 pound crab meat 14 stick butter (melted) 

2 hard boiled eggs Y% cup sweet milk 

1 small onion (grated) 2 heaping tablespoons 

34 cup bread crumbs mayonnaise 

¥% cup fresh parsley chopped Juice of 1 lemon 


Mix all in baking dish. Sprinkle heavily with New York sharp 
cheese grated. Run in oven of 400° for 20 minutes or more. 
—Pauline S. Hotchkiss 


CRAB ROLLS 
1 can crab meat (or lobster) 1 tablespoon parsley 
2 pieces pimiento Salt, peper and mayonnaise 
1 small diced onion to taste 


2 tablespoons diced celery 


Mix ingredients and spread on buttered hot dog rolls. Dot 
with cheddar cheese and bacon. Broil. Serves 4. Wonder- 


ful for bridge luncheons. —Evelyn Wright 
DEVILED CRABS — MILLER & RHOADS 
1 quart crab meat 1 teaspoon salt 
1 teaspoon Worcestershire 34 teaspoon tabasco sauce 
sauce 1 tablespoon melted butter 
1% cups thick cream sauce Crab shells 


Beat 2 eggs and spread over filled crab shells, particularly at 
edges. Dust carefully with buttered bread crumbs. Put in 
frying basket in deep fat at 375° for about 1 minute or until 
golden brown. 
DEVILED CRAB MEAT 

1% cups milk 1% teaspoons salt 
14% cups soft bread crumbs 1/3 teaspoon dry mustard 

2 cups flaked cooked crab meat 1% teaspoon cayenne pepper 

5 hard boiled eggs % cup melted butter 
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Combine milk and soft bread crumbs. Gently stir in flaked 
crab meat and finely sliced whites of the hard boiled eggs. 
Then blend in the mashed yolks of the eggs, salt, mustard, 
pepper and melted butter. Pour into buttered casserole. 
Sprinkle with bread crumbs and bake for 15 minutes at 450°. 
—Mrs. Howard Harris 


LOBSTER NEWBERG 
2 cans lobster 1% cups cream 
3 tablespoons butter 3 egg yolks beaten 
142 cups madeira or sherry wine % teaspoons salt—dash cayenne 
Heat lobster in butter slowly 5 minutes. Beat cream into egg 
yolks, add lobster and seasonings. Cook stirring constantly 
until thickened. Serve at once in timbales or on hot toast. 


Serves 8. —Pauline S. Hotchkiss 
OVEN FRIED OYSTERS 
1 dozen oysters 1 slightly beaten egg 
1 cup flour Bread crumbs or cracker meal 
1 teaspoon salt Salad oil 


% teaspoon pepper | 
Roll oysters in flour seasoned with salt and pepper; dip into 
egg; roll in bread crumbs or cracker meal. Sprinkle both 
sides with salad oil. Bake in shallow pan in 400° oven until 


brown (around 15 minutes). —Frances H. Liles 
SCALLOPED OYSTERS 
% cup dry bread crumbs 1g teaspoon pepper 
14 cup coarse cracker crumbs Dash of nutmeg 
5 tablespoons melted butter 2 tablespoons chopped parsley 
1 pint oysters (optional) 
Y% cup oyster liquor % teaspoon salt Y% cup milk 


Combine bread crumbs, cracker crumbs and butter. Alter- 
nate layers of oysters and crumb mixture, sprinkling each lay- 
er with seasonings. Pour over mixture the oyster liquor and 
milk; top with crumbs. Bake in 350° oven for 1 hour. 
—Mary Alice Copenhaver 


SCALLOPED OYSTERS 

6 tablespoons butter 2 cups fine cracker crumbs 

% cup milk 1 pint oysters Salt and pepper 
Melt butter; add crumbs and mix well. Spread 1/3 of mix- 
ture in greased baking dish. Arrange half of the oysters in 
one layer. Cover with half the crumbs. Season with salt and 
pepper; add second layer of oysters and crumbs. Pour milk 
over top. Bake in 350° oven about 30 minutes or until top 


is brown. Serves 6. A cheese topping is good for a change. 
Mayme Perry, Kinston, N. C. 
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SALMON LOAF 


1 large can salmon (remove 2 egg yolks (well beaten) 
skin and bones) % cup cracker crumbs or 

14 teaspoon salt potato chips 

14 teaspoon pepper % cup hot milk 

4 teaspoon paprika 2 egg whites 


2 tablespoons lemon juice 
Mix salmon, salt, pepper, paprika, lemon juice, beaten egg 
yolks, cracker crumbs and hot milk. Fold in egg whites, stiff- 
ly beaten. Pour into well greased loaf pan and bake 1 hour 


at 350°. Vivian S. Howard 
DEVILED SALMON 
2 tablespoons minced onion 1 teaspoon prepared mustard 
2 tablespoons green pepper 14 teaspoon salt 
3 tablespoons butter 1 teaspoon lemon juice 
1 can tomato soup 2 cups flaked salmon 


Lightly brown minced onion and green pepper in butter. Add 
tomato soup, mustard, salt and lemon juice. Simmer for a few 
minutes then add flaked salmon and pile in baking shells or 
small baking dishes. Top with buttered crumbs moistened 
with melted butter. Before baking place a thin slice of lemon 
sprinkled with paprika on top. Bake in a hot oven (400°) until 


crumbs are browned. Mrs. Arthur F. Joyner, Sr. 
SEVEN SEAS CASSEROLE 
1 can condensed cream of 1% cups milk (or water) 
mushroom soup 1 can tuna or salmon, drained 
4 teaspoon salt and flaked ; 
Dash of pepper 1 box frozen peas (thawed) 
1 1/3 cups (5 ounce package) Cheese slices 
Minute rice Paprika 


Combine soup, water, salt and pepper in saucepan. Mix well. 
Bring to boil over medium heat, stirring occasionally. Pour 
half the soup in a greased 114 quart casserole. Then in layers 
add the rice (right from the box) tuna and peas. Add remain- 
ing soup, top with cheese and bake in 375° oven for 20 min- 
utes. Canned crab meat, shrimp or lobster may be substituted 


in the above recipe. 4 servings. Frances C. Scott 
SEAFOOD CASSEROLE 
1 cup mayonnaise ¥ teaspoon salt 
1 medium green pepper ¥ teaspoon red pepper 
1 medium onion 1 teaspoon Worcestershire 
1 cup chopped celery - sauce 
1 can lobster 1 cup buttered bread crumbs 


1 can shrimp 
Mix above ingredients with exception of buttered bread 
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crumbs. Place in casserole sprinkling bread crumbs over top. 


Bake at 350° for 30 to 40 minutes. —- Mrs. W. C. Murray 
SEAFOOD POTPOURRI 
1 7-ounce can tuna 14 cup diced cucumber 
1 7-ounce can crab meat 2 tablespoons chopped radishes 
1 7-ounce can shrimp 1 tablespoon capers 
2 tablespoons French dressing 2 tablespoons lemon juice 
1 cup diced celery 14 cup mayonnaise 


Break tuna and crab meat into flakes and mix whole shrimp. 
Add French dressing and marinate for 15 minutes. Add re- 
maining ingredients, salt, pepper and paprika as desired. 
Serve in lettuce cups. Serves 6. Frances H. Liles 


SEAFOOD 
SHAD BAKED IN METAL FOIL 
Sprinkle inside of shad (3 pounds) after salt and pepper have 
been applied, with lemon juice. Grease outside with bacon 
drippings and then sprinkle with lemon juice. Place fish on 
foil that has been greased, place several lemon slices on top 
of shad, wrap fish well to prevent moisture and steam from 
escaping. Place on flat pan and bake in preheated oven 350° 


for 4 hours. Pauline S. Hotchkiss 
CHICKEN AND SHRIMP BECHAMEL 
4 chicken breasts (cooked) 1 cup milk . 
1 pound shrimp (cooked) 2 cans condensed cream of 
1 tablespoon butter or chicken soup 
margarine 3 egg yolks 
1 tablespoon flour 1 can sliced mushrooms 


Y cup sherry 
Remove chicken meat from bones in large pieces. Melt fat in 
saucepan; blend in flour. Cook until bubbly. Remove from 
heat; gradually stir in milk. Stir over medium heat until 
thickened. Add soup; heat, stirring often. Beat egg yolks 
With fork, mix some of the hot mixture with the yolks; stir all 
back into soup mixture. Stir over low heat about 5 minutes 
until thickened. Place chicken, shrimp and mushrooms in 
casserole; pour sauce over. Add sherry, mix lightly. Heat in 
oven. Serve with rice or hot biscuits. Mrs. M. W. Rosch 


CREAMED SHRIMP 
1 pound cooked shrimp % teaspoon celery salt 
1 teaspoon Worcestershire 1% cups white sauce | 
sauce 
Add shrimp, Worcestershire sauce and celery salt to hot white 
sauce and heat thoroughly. Serve on toast or patty shells. 
Garnish with paprika. Mrs. Graham Jefferson 
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sigal LOBSTER AND SHRIMP CASSEROLE 
(Crab may be substituted for lobster) 


1 medium sized green pepper 1 can shrimp 


(chopped) 14 teaspoon salt 
1 medium sized onion (chop- 14g teaspoon pepper 
ped fine) 1 teaspoon Worcestershire 
1 cup chopped celery sauce 
1 can lobster (or one 642 ounce 1 cup mayonnaise 
can crab meat) 1 cup buttered bread crumbs 


Combine ingredients except bread crumbs. Place in casserole 
(sprinkle bread crumbs on top) and bake in 350° oven for 30 
minutes. Serves 8. This is good left over served on crackers. 
Novie Capps Adams 

NEW ORLEANS SHRIMP A LA CREOLE 


4 pounds shrimp 1% small button garlic (sliced) 
4 green peppers (diced) 34 cup salad oil 

1 can Italian tomato paste 3 heaping tablespoons flour 
1 large onion (sliced) Salt and pepper to taste 


Clean shrimp and boil for 5 minutes. Drain. Use iron skillet 
and make a roux with oil and flour. Brown well. Add onions 
and brown slightly. Put in shrimp; add salt and pepper. Stir 
well to prevent sticking. At this point add tomato paste and 
green peppers. Stir for 5 minutes over moderate heat. Pour 
1 cup of hot water into pan and cook over low flame. Let cook 
for 15 minutes more; then stir well and add 3 to 4 cups hot 
water stirring slowly. Taste for seasoning and cook for 1 
hour. Serve on steamed rice. Will serve 10 or 12 people. 
Mrs. W. Alex Allen 
SHRIMP SALAD WITH SUPREME DRESSING 


3 pounds of cooked shrimp 1 bunch celery 
Dressing: 
1% pint mayonnaise 14 teaspoon parsley flakes 
3 tablespoons tomato catsup or 1 teaspoon sugar 
cocktail sauce ¥ medium green pepper 
3 tablespoons 1890 French 6 stuffed olives 
dressing 2 hard boiled eggs 
% teaspoon Worcestershire Juice of % lemon 
sauce 


Blend all these ingredients in blender for 2 or 3 minutes. This 
make 174 pints. Cut shrimp in half; cut celery across %4 inch 
thick. Before tossing with dressing, squeeze Juice of 1 lemon 
over shrimp and celery. Makes 12 large salads.— Martha Bass 


SHRIMP NEWBURG 


1 pound cooked shrimp 3 tablespoons tomato catsup 

2 tablespoons butter %4 tablespoon Worcestershire 
1% tablespoons flour sauce 

1 cup cream e. 
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Remove shells from shrimp. Melt butter and stir in flour un- 
til blended. Add cream slowly. When sauce is thick stir in 
Worcestershire sauce and catsup. Add shrimp. Season with 
salt, paprika and cayenne. Just before serving add 2 table- 
spoons sherry wine. Serve over rice or dry noodles. 
Mrs. Frank Allen 
SHRIMP SKILLET MEAL 


1 cup chopped mushrooms Y% cup chopped celery 
1% cup margarine Y% cup chopped pimiento 
1 clove minced garlic 3% cups canned tomatoes 
1 cup uncooked rice 1% teaspoons salt 

1 cup chopped green pepper 1 teaspoon chili powder 
1 cup chopped onion 2 cups cooked shrimp 


In a 10-inch skillet saute mushrooms and garlic in margarine 

until brown. Add rice, vegetables and seasonings. Cover skil- 

let tightly. Reduce heat and cook 30 minutes. Serves 8. 
Carolyn R. Horton 


TUNA FISH CASSEROLE 

1 can tuna fish (4 ounce size) 

1 package potato chips 1 can cream of mushroom soup 
Arrange in alternate layers, beginning with potato chips. Top 
with bread cubes and grated cheese. Bake in oven at 350° or 
375° for about 20 minutes. Note: for variety, peas, celery, or 
sliced hard boiled eggs may be added to this casserole dish. 

Elizabeth Lang 
TUNA FISH CASSEROLE 
1 can of tuna (drained of oil) 1 can cream of mushroom soup 
2 hard boiled eggs Potato chips 
1 small bottle of olives (stuffed) 


_ Place broken up tuna in bottom of casserole, cover with sliced 








_hard boiled eggs topped with sliced olives. Pour over this 


mushroom soup slightly thinned with milk, and sprinkle 
crushed potato chips over all. Bake in 375° preheated oven 
for 30 minutes, until browned. Pauline S. Hotchkiss 


TUNA MACARONI CASSEROLE 


2 cups shell or elbow macaroni 1% teaspoon onion salt 


1% cups milk Dash of pepper 
1 can condensed cream of 1 6% ounce can chunk style 
mushroom soup tuna fish (flaked) 
1 cup cooked peas 14 cup buttered bread crumbs 


1 teaspoon salt 
Cook macaroni according to package directions. Drain and 
rinse with boiling water. Drain again. Add milk to mushroom 
soup and heat, stirring constantly until well blended. Add 
peas, seasonings and tuna. Combine with macaroni. Mix light- 
ly with a fork and put into a greased 14% quart casserole, 
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Cover with bread crumbs. Bake in moderate oven (350°) 20 
to 25 minutes, until bubbling hot and golden brown. Makes 


4 to 6 servings. Mrs. Charles D. Little 
TUNA RICE CROQUETTES 
2 cups cooked rice 1 10% ounce can condensed 
1 No. % can tuna cream of mushroom soup 
1 egg yolk Y, cup milk 


Y, cup American Cheese (grated) 1 slightly beaten egg white 

2 cups crushed corn flakes 
Cook rice and combine with tuna, egg yolk, cheese and 12 cup 
of mushroom soup. Spread on plate and chill thoroughly. 
Shape in 6 croquettes; dip in egg white then in corn flakes. 
Fry in deep fat heated to 375° until golden brown. Heat re- 
mainder of mushroom soup with milk and spoon over cro- 
quettes. Mary Lee Joyner 

CHAFING DISHES 


BURGUNDY BURGERS 


2 pounds ground beef 8 ounce package frozen French 
2 teaspoons salt fried onions 

4 teaspoon pepper % cup butter or margarine 

4 teaspoon onion salt 1 clove garlic 


34 cup Burgundy 

Preparation (do this ahead of time): Blend beef, seasonings 
and % cup Burgundy with a fork until mixed. Cover and set 
aside for several hours. Just before chafing time shape gently 
and loosely into 6 cakes. Heat onions. 

Performance: Heat butter in blazer pan with garlic. Saute 
cakes for about 4 minutes on each side or to desired degree of 
doneness. Remove to hot platter. Discard garlic and add re- 
maining wine. Mix with pan juices, heat through and pour 
over cakes. Garnish with French fried onions. Makes six 


servings. Vivian S. Howard 
LIMA BEAN RAREBIT 
14% cups large, dry lima beans 34 pound yellow cheese 
(soaked and cooked) 3 tablespoons butter or 
1/3 cup dry white wine margarine 
2 small onions 1 teaspoon celery salt 
3 medium tomatoes Dash ceyenne 


1 large can pimientos 
Drain limas and heat with wine. Chop onions; peel and dice 
tomatoes and dice pimientos; grate cheese. Heat butter in 
blazer pan until bubbling, saute onions until tender. Add 
tomatoes, cover and cook slowly for 10 minutes. Place over 
hot water pan in chafing dish and gradually blend in cheese, 
stirring until melted. (Don’t rush or cheese will be tough). 
Add pimientos, seasonings, lima beans and wine. Heat 
through. Serves 6. Vivian S. Howard 
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RINK-TUM-DITTY 
_ Heat 4% can of tomato soup to boiling point. Remove from 
heat and add 4% pound diced cheese. Stir until smooth. Add 
beaten yolk of 1 egg and then fold in the stiffly beaten white 
of the egg. Serve as sandwich spread or as Welsh Rarebit. 
Mrs. W. C. Holston 


SUKIYAKI 
3 tablespoons shortening 1 green pepper 
1% pounds beef fillet 2 stalks celery 
1% cups beef bouillon 1 can sliced mushrooms 
1 can mixed Chinese vegetables 3 tablespoons soy sauce 
12 scallions (or small green 2 packages pre-cooked rice 


onions) 
Cut beef in very thin slices against the grain. Melt shortening 
in pan and brown the beef in it. Stir in the Chinese vegetables, 
chop or slice scallions, pepper, celery and mushrooms and 
add a little at the time. Simmer gently, stirring occasionally 
for 15 minutes. Season with salt to taste, add soy sauce and 
serve over the boiled rice. Serves 6. Frances C. Scott 


SUNDAY SUPPER 

Whip lightly 1 egg yolk and add to it 2 teaspoons dry mus- 
tard, 4% teaspoon curry powder, 5 drops Tabasco, 2 table- 
spoons vegetable oil, and juice of 1 small onion. While melting 
1 tablespoon butter or oleomargarine in top pan of chafing 
dish over direct flame, dip 7 large slices of luncheon meat 
(Spam, K.P.) in egg preparation and then coat with fine bread 
crumbs. Place meat in pan and saute it until brown and 

crispy on both sides. Round out the meal with a salad. 
Vivian S. Howard 


YUNG-YOK-CHOY 

In a preheated 10 inch pan place: 4 tablespoons oil or fat, 1 
teaspoon salt and a dash of pepper. Cut diagonally in 1/8 
inch thick slivers and add 1 pound lean lamb, finely dice and 
add 1 clove garlic. Cook over moderate flame, stirring con- 
stantly until lamb is cooked through, about 10 minutes. 

Cut in % inch pieces and add 1 pound (4 cups) broccoli. 
Then add 14 teaspoon soy sauce, and 1 cup beef bouillon. Cov- 
er the pan and simmer 10 minutes. Blend together and add 
2 tablespoons corn starch and 4% cup water. Cook for a few 
more minutes, stirring constantly until juice thickens. Serve 
over hot boiled rice. Serves 4. Frances C. Scott 
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Men’s Recipes 
BAKED BEANS 


3 onions 14 bottle Worcestershire sauce 

3 cups of dried beans (soak 1 or 2 dashes of tabasco 
overnight) % hbottle catsup 

1 cup white sugar 6 slices of bacon 

44 cup brown sugar 1 pint of tomatoes 


Boil beans until done in salted water. Take up, drain and 
wash. To the beans add sugars, sauce, catsup and chopped 
onions. Place half of this mixture in a bean pot; on top place 
three slices of bacon. Add remainder of bean mixture. Add 
pint of tomatoes on top of this and place other three slices of 
bacon on top. Cover and bake slowly at least 3 hours. | 
Jennis Harper 
FRANK’S BARBECUED CHICKEN—OUTDOOR FIREPLACE 
Use young spring chickens, weighing from 2% to 3% 
pounds dressed. Split down breast and sprinkle with salt. 
Place on rack, skin side up. Cook slowly. When brown on one 
side turn over. Baste frequently with sauce. Cook about 3 
hours. (Can be barbecued in oven at 250 to 300°). 
SAUCE: 1/3 stick of butter with 2 tablespoons shortening. 
Add vinegar and hot pepper to taste. (Chili sauce may be 


added if desired). Frank A. Williams 
LATH’S BRUNSWICK STEW 
1 5-pound chicken 2 cans garden peas (tiny) 
1 pound ground beef 1 pound onions 
1 pound lean ground pork 6 pounds Irish potatoes (boiled) 
4 cans tomatoes 3 pods red pepper 
2 cans corn 2 small bottles catsup 
2 cans butter beans (tiny) 1 bottle Worcestershire sauce 


Boil chicken until very tender. Pick the meat from the bones 
and strain the broth. Take % gallon broth and add chicken, 
beef, pork, chopped onions, tomatoes and red pepper. Stir 
constantly and cook until the onions are well done. Then add 
garden peas, corn and butter beans. Next, take mashed pota- 
toes and beat into the stew. Add catsup and Worcestershire 
sauce and salt to taste. This makes about 2 gallons. Be sure 
to stir continuously to keep from scorching. Lath Morriss 


CHOCOLATE FUDGE 


% pound (or 8 squares) un- Y jar marshmallow creme 
sweetened chocolate 1 teaspoon vanilla 

4 cups sugar 1 cup milk 

2 tablespoons light karo syrup Pinch of salt 


2/3 stick butter 1 cup chopped nuts 
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Mix sugar, chocolate, milk, syrup and pinch of salt in large 
saucepan on slow heat until mixture begins to boil. Continue 
to boil slowly for 15 to 20 minutes or until it will form a soft 
ball in cold water (238°). Then set in cold water to cool. Add 
butter, marshmallow creme, vanilla and nuts. When cool, 
beat until thick enough to pour. (This looks more like the con- 
sistency of pudding rather than fudge but when cold it cuts 
evenly and is very creamy.) Makes about 2 pounds. 

Frank A. Williams, Jr. 


CLAM CHOWDER 


1 10-ounce can of cooked clams 2 tablespoons light cream 


(minced clams are better) % pound butter or margarine 
1% cups cubed raw white potatoes 1 teaspoon salt 
1 medium onion, cubed Y% teaspoon pepper 


1 quart whole milk 

Drain liquid from clams. In clam liquid cook the potatoes 
and onions until tender. Mash well with potato masher. Warm 
the milk and cream together. In warmed milk put the pota- 
toes, onions, and clams. Add other ingredients. Bring the 
chowder to a high heat; but don’t let it boil. Set aside to cool. 
Reheat to piping hot before serving. This is better the second 
day than the day it is made. Don’t ever let it come to a boil. 

LeRoy Rollins 


SHRIMP COCKTAIL (Fresh Shrimp) 
Put shrimp in boiling water; let it boil 5 minutes. Make 
sauce by adding Texas Pete, black pepper, and salt in catsup 
to suit taste. If you like it hot, add a little horseradish. Use 


sauce over shrimp. Joe Flake 
SHRIMP CREOLE 
1 large green pepper 1 can tomato puree 
1 large onion 2 pounds shrimp (cooked) 
1 large can of tomatoes 1 cup rice (cooked) 


Chop pepper and onion and saute in cooking oil or fat. Add 
tomatoes and puree and cook into sauce. Season highly with 
salt, a pepper pod and Worcestershire. At last minute add 
shrimp and cook slowly until shrimp Is heated thoroughly. 
Pour into the middle of a deep ring of the cooked rice. Serves 


4. Rex Hodges 
EDDIE’S FISH STEW 
5 pounds Rock 1 pod hot pepper 
5 pounds potatoes Black pepper and salt to taste 
5 pounds onions 1 egg per person 
% pound bacon (about) Parsley (optional) 


1 quart tomato juice (optional) 


Slice fish, onions and potatoes. Put layer of onions first in 
bottom of pot (to prevent sticking), then layer of potatoes and 
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layer of fish; onions, potatoes and fish until all are in pot 
(finish with layer of potatoes on top). Salt and pepper each 
layer. Add enough water to cover when boiling. Add pod 
of hot pepper. Never stir. Fry bacon; pour grease on top of 
stew. Cook for 45 minutes. Break whole eggs into stew. Cook 
until they are well done. Serve, allowing fish, eggs and pota- 
toes for each serving. This amount should serve 6 to 8 with 


slice of fish for each. —Mamie and Eddie Carraway 
MARK’S FISH STEW 
2 pounds Rock 2 pounds onions (chopped) 
1 cup bacon grease 1 can tomato soup 
3 pounds potatoes (sliced) Salt, pepper, red pepper 


Cut rock in serving pieces. Alternate layers of fish, potatoes 
and onions, salt and pepper in dutch oven or heavy kettle. 
Add bacon grease, tomato soup (undiluted) and broken pod 
of red pepper. Pour in enough water to almost cover top 
layer. Cover, bring to boil then reduce heat to simmer and 
cook 2 to 2%2 hours. Just before serving remove cover and 
add carefully, one at a time, 6 eggs to top of stew. Cover, 
cook to desired hardness of eggs. Serves 6. —Mark E. Dixon 


ROCKFISH STEW 

4 pounds Rock (before dressed) % bottle of hot catsup 

2 pounds Irish potatoes Salt and pepper to taste 

1 pound onions Bacon fat 
Put fat in pot. Peel potatoes and onions and slice thick. Put 
in the pot a layer of potatoes, a layer of onions, a layer of 
fish, salt and pepper to taste and add catsup and enough 
water to cook. When stew begins to boil turn heat down and 
cook slowly until done, about 45 minutes to 1 hour. If desired 
drop in one egg per person 5 minutes before taking up stew. 

Joe Flake 
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SANDWICH BAR 


Grind together 1 pound raisins, 12 pound nuts, add enough 
mayonnaise to blend—makes a sweet sandwich. 


For deviled egg sandwiches, put hard boiled eggs through 
a sieve, season with mustard, salt and pepper and enough 
mayonnaise to spread. 


Mince left-over ham. Add celery, pickle, hard boiled eggs 
chopped fine, red pepper and mayonnaise. 


For small tea sandwiches, grind highly seasoned chicken 
or ham salad. 


Cream cheese softened with orange marmalade is delicious. 


For a delicious cucumber and onion sandwich wash and 
grate one unpeeled cucumber. Drain and mix into this, one 
cup of finely chopped spring onion, add a little French dress- 
ing, chill and let stand 1 hour. Add salt and spread on but- 
tered bread. 


Blend together 12 cup cottage cheese or cream cheese, 1 
cup quartered dates and 2 tablespoons cream. 


Mix grated cheese with chopped olives and mayonnaise. 


Use 42 pound cheese, 1 small can pimiento, grind and mix 
wth mayonnaise. 


Mix 1 cup chopped cooked ham, 1 tablespoon horse radish 
and mayonnaise. 


_ Mix 1 jar anchovy paste, 1 package cream cheese and a 
little onion juice. 





SANDWICH SPREAD 


1 lemon (juice and grated rind) 1 egg 
1 cup sugar Butter (size of an egg) 

Cook above ingredients in double boiler until thick. Add 1 
| cup raisins, 1 cup of mayonnaise. After adding the raisins 
and mayonnaise take off stove and let cool. Add 1 cup chop- 
_ped nuts. Will keep in refrigerator several days. 
| Miss Mary Eliabeth Edwards 


| 
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Vegetables 


ASPARAGUS CASSEROLE 


2 cans all green asparagus 1% pound cheese, grated 
44 pound shelled almonds, 14% cups seasoned cream sauce 
chopped Bread crumbs 


4 hard boiled eggs, sliced 
Arrange in buttered 2 quart casserole alternate layers of 
asparagus, eggs. almonds and cheese. Make 3 layers of each. 
Pour in cream sauce. Cover with bread crumbs. Bake at 
350° for 45 minutes. —Mrs. J. Irvin Morgan 


ASPARAGUS SOUFFLE 


Melt 2 tablespoons shortening; blend this with 6 table- 
spoons flour. Add 114 cups milk, 12 cup juice from canned 
asparagus and cook until sauce is thick and creamy. Stir into 
this 142 cups diced asparagus tips, 3 beaten egg yolks, 1 tea- 
spoon salt and 1%4 teaspoon cayenne pepper. Mix well and 
add the following: 


2 tablespoons chopped 2 tablespoons chopped bell 
pimientos peppers. 
2 tablespoons chopped celery 2 tablespoons chopped onion 


Fold three beaten egg whites into the above mixture. Pour 
into a greased baking dish. Bake in 325° oven until well puff- 


ed and brown—about 1 hour. | —Mrs. Larry James 
HARVARD BEETS 
14 cup sugar 14 cup water or beet juice 
2 tablespoons Wesson oil 3 or 4 tablespoons vinegar 
4 tablespoons flour 1 can small whole beets 


Make sauce using the oil, flour, water or beet juice; stir until — 


thickened. Add sugar and vinegar and stir until desired 
thickness. Add beets and heat thoroughly. Serves 4. 


= Mrs hiels bass 
BAKED BEANS 


1 large can pork and beans 3 tablespoons ketchup 

1 teaspoon Worcestershire 3% tablespoons brown sugar 
sauce 1/3 cup molasses 

1 teaspoon mustard 2 tablespoons onions, finely 

¥ teaspoon cinnamon chopped 

3 dashes tobasco sauce 2 strips bacon 


Pour beans in mixing bowl; add ingredients as listed and stir 
until well blended. Pour into buttered casserole and place 
bacon strips on top. Bake at 350° about 1 hour and 15 min- 
utes. —Mrs. Ed Beckman 
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BROCCOLI CASSEROLE 
2 packages frozen broccoli 1 can cream of mushroom soup 
1 number 303 can onions % eup milk 
14 cup grated cheese 
Cook broccoli until just tender. Do not over cook. Drain and 
arrange in greased casserole in alternate layers with onions, 
covered with mushroom sauce made by adding milk to soup 
and heat slightly. Sprinkle top with grated cheese and heat 
in moderate oven 20 minutes. —Dorothy Moye 


OVEN COOKED BROCCOLI 
Place frozen broccoli in casserole with 2 tablespoons butter 
and % teaspoon salt. Bake at 375° for 49 minutes or until 
tender. 
GREEN BEANS WITH CREAM CHEESE SAUCE 


1 10-ounece package frozen 1 3-ounce package cream cheese 
French-style green beans 1 tablespoon light cream or 

4 4-ounce can sliced mush- milk 
rooms drained 14 teaspoon celery salt 


1 tablespoon butter 
Cook beans as directed on package. Drain well. Meanwhile 
heat mushrooms in butter. Soften crgam cheese; blend in 
milk or cream and celery salt. Spoon cream cheese sauce 
over hot beans after placing in serving dish. Garnish with. 
mushrooms. Makes 4 to 5 servings. —Mrs. J. O. Pollard 


EASY STUFFED PEPPERS 
14 teaspoon salt 
4 medium sized green peppers 1 egg, slightly beaten 
2 cups cooked left over meat, 2 tablespoons onion, grated 
ground 1 can cream of tomato soup 
34 cup soft bread : 
Remove tops and seeds from peppers. Steam shells about 5 


' minutes. Combine ingredients using only % can of soup. 


Mix well. Fill peppers with stuffing. Place in shallow bak- 
ing pan and bake in preheated 375° oven for 30 minutes. Re- 
move from oven and pour remaining half of soup over pep- 
pers. Return to oven and continue baking for 19 minutes. 


Serves 4. (Rice may be substituted for bread.) 


__Vivian S. Howard 
PEAS IN CASSEROLE 


2 cups green peas 1 small onion, grated 
1 can mushrooms 1 cup diced celery 
4 hard boiled eggs, sliced 1 can tomato soup 
1 cup cream sauce 1 tablespoon butter 


Fill buttered casserole with alternate layers. Cover with 


_ pread crumbs and bake in hot oven 15 to 20 minutes. 


_-Mrs. Dan R. Morgan 
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HASHED BROWN POTATOES 
Prepare 4 cups diced raw potatoes. Cook in 4 cup butter 
until slightly browned. Add 1 cup Campbell’s onion soup; 
cover and simmer 10 minutes. Remove cover, cook about 5 
minutes or until potatoes are done and liquid is absorbed. 


Stir frequently. Serves 4. —Mrs. Frank A. Williams 
ROASTED PEELED POTATOES 
8 medium sized potatoes 4 tablespoons butter or mar- 
1 teaspoon salt garine 


Wash and peel the potatoes; dust with salt and place in a but- 
tered casserole or baking dish. Add butter and cover closely. 
Bake 1 hour in 375° oven. 


POTATO PANCAKES 


1 pound (3 medium) potatoes 34 teaspoon salt 
2 teaspoons grated onion : 2 tablespoons butter or 
1 tablespoon flour margarine 


1 egg (beaten) 
Peel, wash and grate or finely shred potatoes. Add onion 
and mix. Add remaining ingredients, mixing thoroughly. 
Heat butter or margarine in a large skillet or griddle. Place 
a spoonful of potato mixture in skillet, spreading very thin. 
Fry slowly until brown and crisp on each side. Makes 3 to 4 


servings. —Mrs. Charles D. Little 
SCALLOPED POTATOES 
8 medium sized potatoes (raw) Salt and pepper 
Y% stick butter 1 cup grated cheese 
3 tablespoons flour Paprika 
2 cups milk 


Slice potatoes and place in casserole, alternating layers of 
potato and white sauce; add salt and pepper. 

To make white sauce: Melt butter, add flour and mix well. 
Add milk and blend well. Season with salt and pepper and 
add 2/3 cup grated cheese. Garnish the casserole with 1/3 
cup grated cheese and paprika. Bake at 325° for 1 hour or 


until done. | —Mrs. Frank Allen 
HOT BUTTERED SWEET POTATO CROQUETTES 
Cooked sweet potatoes Cornflakes 
Nutmeg 2 tablespoons sugar 
Butter 1 teaspoon salt 


Rice potatoes, season with sugar and salt. Form into individ- 
ual flat cakes and in center of each place firm lump of butter. 
Sprinkle surface generously with nutmeg; fold edges of cakes 
over forming croquettes. Dip in crushed cornflakes and fry 
in deep fat.. If crouquettes seem too soft for frying, place in 
refrigerator until firm. —Mrs. R. E. Mayo 
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FRENCH FRIED ONION RINGS 


Large onions % eup of milk 
Undiluted canned milk or Flour 
fresh milk Bread crumbs 


1 egg, beaten 

Slice large peeled onions about % inch thick. Separate into 
rings. Soak rings about 15 minutes or more in fresh or un- 
diluted canned milk. Drain slightly. Beat egg, add fresh 
milk. Roll rings in flour, then egg mixture and into bread 
crumbs. Gently shake and remove surplus crumbs. Fry 
until golden brown. Drain on absorbent paper. When using 
-a deep fryer set control at 365° for 3 minutes. | 

—Mrs. Dan Morgan 


BROWNED RICE 


1 cup rice 1 can water 

1 can condensed consomme | 
Spread rice in shallow baking pan, brown in moderate oven 
15 minutes, stirring occasionally. Combine consomme and 
water and bring to boiling; add rice and cook until tender. 


Drain. Makes 3 cups. —Daphne Rouse 
BAKED SQUASH 
14% pounds squash 1 tablespoon sugar 
3 tablespoons butter or 1 teaspoon pepper 
margarine 1 egg 
3 tablespoons chopped onions 4 cups stale bread crumbs 
1 teaspoon salt 4 strips bacon . 


Wash and cut squash in ‘inch squares. Cook in small amount 
of water until tender. Drain and mash. Add butter, onions, 
sugar, salt, pepper, beaten egg and enough bread crumbs to 
make mixture thick but not dry. Put in greased 1% quart 
casserole, top with bacon strips and bake 42 hour in 350° oven. 


Serves 6. —Mayme Perry 
STUFFED SQUASH 
6 to 8 small squash 1% cup grated cheese 
1 teaspoon chopped onion 4 slices of crisp bacon (broken 
1 teaspoon finely chopped in small pieces) 
green pepper Va 1 cup of soft bread crumbs — 
2 tablespoons melted butter, Salt and pepper to taste 


Boil squash until tender. Cut lengthwise into halves, scoop 
out center, leaving shells about 14 inch thick. Mash pulp and 
remaining ingredients. Fill shells and bake in 350° oven till 
tops brown. ——Mayme Perry, Kinston 
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FRIED GREEN TOMATOES 
Cut good sized green tomatoes in % inch slices. Do not 
peel. Sprinkle with corn meal, or flour, seasoned with salt 
and pepper. Fry in hot bacon drippings, turning with pan- 
cake turner until brown on both sides.—Vivian S. Howard 


CANDIED YAMS . 


242 pounds yams 1/3 cup orange marmalade 
1 cup firmly packed brown % cup sherry 
sugar 3 tablespoons butter 


Prepare yams (I always bake mine). Slice and place in casse- 
role. Heat all other ingredients and pour over sliced yams. 
Bake in 400° oven 20 to 25 minutes. —Novella H. Murray 
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—— OUTDOOR BARBECUE COOKING —— 
CALIFORNIA BARBECUE SAUCE 


1 clove garlic, minced 1 to 2 teaspoons chili powder 
1 large onion, grated 1% teaspoon black pepper 
% cup butter or margarine 1 tablespoon Worcestershire 
1 teaspoon sugar. sauce 
2 teaspoons salt 2 tablespoons vinegar 
1 teaspoon dry mustard 2% cups water 


1 teaspoon paprika 
Cook garlic and onion in butter or margarine about 5 min- 
utes. Stir in dry ingredients, then add liquid. Cover and 
simmer about 30 minutes. This sauce may be used as a 
marinade or to baste beef, lamb, ribs, chicken or fish during 


barbecuing. Makes 242 cups. —The Frank A. Williamses 
CHICKEN ON THE GRILL—BARBECUE SAUCE 

12 cup salad oil 1 teaspoon pepper 

1% cups water 1% teaspoon dry mustard 
2 tablespoons chopped onion Dash cayenne 
1 clove garlic, crushed 2 tablespoons vinegar 

1% teaspoons sugar 1 teaspoon Worcestershire 
1 teaspoon salt sauce 
1 teaspoon chili powder 1 teaspoon tabasco sauce 


1 teaspoon paprika 
Combine all ingredients. Simmer 30 minutes. Soak chicken 
in sauce before putting on grill. As the chicken boils brush 
it frequently with the sauce. This is enough sauce for 2 
chickens. —Dan R. Morgan 


ROAST BEEF BARBECUE 
(On Turning Spit) 
4 pounds beef roast (rolled rib, 2 cups California Barbecue 
rump or sirloin steak) sauce 
If rump or sirloin is used have meat rolled and tied with only 
a light covering of fat. Remove from refrigerator several 
hours before cooking. Place meat on spit, making sure 
prongs are well embedded in the meat. Brush meat generous- 
ly with sauce. Begin turning spit over medium low charcoal 
fire. Baste frequently with barbecue sauce. 
Cooking time: 
20 to 25 minutes per pound for rare (1 1/3 to 1 2/3 hours) 
30 to 45 minutes per pound for medium (2 to 3 hours) 
Serve hot with extra barbecue sauce. Makes about 12 
servings. —Eula Williams 


OUTDOOR CORNBREAD 
Use prepared cornbread mix or make your own. Form 
into one large cake. Cook in a reflector oven made by a tri- 
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angular piece of heavy duty foil placed near hot coats to Te- | 
flect the heat. Bakes in about 20 minutes. | 


OUTDOOR FRENCH BREAD | 

Slash long French loaf in even slices, making the cuts on 

the bias without cutting clear through. Mash garlic bud; 

cream into 4% cup of margarine. | 

Spread mixture between slices. Wrap loaf in aluminum 
foil. Place on grill until hot, turning frequently. 


FOIL-ROASTED CORN ON THE GRILL! 

Shuck and silk corn. Spread each ear of corn with butter 
and sprinkle with salt and pepper. Wrap separately and 
securely in aluminum foil. Roast for 15 to 20 minutes over 
hot coals. Or lay corn in the coals for a good caramel taste. 
Turn often. When foil is brown, remove corn from coals. 
Watch out, it’s hot but very good.—The H. N. Howards, Jr. 


GIANT HAMBURGERS 


2 eggs 2 tablespoons Worcestershire 
2 pounds hamburger sauce 
1% teaspoon garlic salt Pepper 


Beat eggs slightly. Add ground beef and seasonings. Divide 
in thirds and pat into circle. Spread meat with mustard 
chopped onion, cheese, pickle relish, chopped tomatoes, 
green pepper, everything! Fold meat over filling. Brush 
top side of meat with oil to keep burger from sticking to grill. 
Cook over low coals to allow everything to heat through, 
cheese to melt. Serve on big hot plate with toasted bun. 
—Neal Howard, Jr. 


SAGEBUSH PORK CHOP GRILLED 
Select lean pork chops. Trim off fat. Rub dried sage over 
both sides of chops, patting it gently into the meat. Broil 
slowly over charcoal fire until meat is thoroughly done and 
well browned on each side. Brush with hot bacon fat, or 
fat fried out of the trimmings from the chops as chops cook. 


Sprinkle with salt and pepper. | —Eula Williams 
CHARCOAL POTATOES IN FOIL 
1 potato (baked in skin) 1 onion, per person 
per person 


Slice potatoes in 3 parts, long way. Slice onion about %4 inch 
thick, long way. Salt and pepper potato slices. Alternate 
potatoes and onions on foil, bringing edges of foil together 
and seal tight to keep juice in. Cook over coals about 12 to 34 
hour. Serve in foil with butter. _—Juanita Williams 


-_ POTATOES ON TOTEM POLES 
String scrubbed small potatoes on skewers. Stand them 
upright in a tall can (save fruit juice cans for this) of boiling 
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salted water. Cook until tender. Remove from can. Brush 

with margarine. Sprinkle with salt and pepper. Serve 

quickly. —Vivian S. Howard 
| SHISH-KABOBS 


3 to 4 pounds tenderloin steak, 142 teaspoon Worcestershire 


boned sirloin or veal sauce 
1 minced onion 6 green peppers 
2 tablespoons salad oil 15 very small onions 
1 minced garlic clove or 15 to 16 very small Irish potatoes 


on 


% teaspoon garlic salt firm tomatoes (not very ripe) 
Cut meat in 1% inch chunks and marinate in bowl in which 
the next 6 ingredients have been added—plus %4 cup of 
sherry, if desired. Refrigerate 1 hour. Peel onions and cook 
in water until half done. Cool. Cook potatoes in peeling 
until half done. Cool. Cut tomatoes, pepper in fourths. Re- 
move meat from marinade and run potatoes through for lL 
minute. On each skewer string tomatoes, pepper, beef, pota- 
toes (alternating until full). Grill over hot coals until brown. 
Serve with green salad. 6 to 8 servings.—Juanita Williams 


BROILED STEAKS ON STICKS 
Round steak, cut at least 1 inch thick. Cut steak into 1 inch 
cubes. On skewer or ends of sturdy green sticks arrange 
alternately the steak cubes and peeled small white onions, 
allowing 3 cubes of meat and 2 onions per serving. Brush 
well with oil or melted butter. Broil over bed of hot coals, 
brushing frequently with any well seasoned barbecue sauce. 
| —Eula Williams 
CAMPFIRE VEGETABLES 
Wrap sliced potatoes, frozen peas or other frozen vege- 
tables to which you have added butter and seasonings, in foil, 
bringing edges of foil together and seal with a double fold to 
form meat packet. Place packet of vegetables on top of grill 
or right on the hot coals for about 10 minutes. 
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Soup 





1 pound (2% cups) dried split 1/3 pound bacon or ham hock 
peas 1 onion, coarsely chopped 
2 quarts water Salt and pepper to taste 
Rinse ham hock, add with onion to water, boil 5 minutes. 
Rinse split peas, add to boiling pot and cook moderately for 
1% hours, adding more water if necessary. Stir occasionally 


to prevent scorching. —Mrs. Hume Cox 
PEANUT SOUP 
% pound butter 2 tablespoons flour 
% pound peanut butter Salt to taste 
1 quart chicken broth (canned 1% cup hot coffee-cream 
will do) 1 tablespoon butter (extra) 


Melt butter in a pot, add peanut butter and stir about 3 min- 
utes. Add flour and stir until golden brown. Add chicken 
broth, season with salt to taste. Cook 25 minutes at a slow 
boiling point. Strain. Add hot coffee-cream and 1 table- 
spoon butter. Stir and serve hot. Makes 1 quart. 

—Mrs. J. M. Gibbs 

NAVY BEAN SOUP 
1 pound navy beans Red pepper 
Small ham hock 1 tablespoon salt 

Wash and pick over beans. Cover with cold water and soak 
overnight. Drain and add 2 quarts water, ham hock, salt and 
pepper. Cook several hours, or until beans are mushy and 


soup is thick. . —Frances Scott 
ONION SOUP 
4 large white onions 1 quart water 
% pound butter Salt and pepper 
1 tablespoon flour Swiss or Parmesan cheese 
Dry French bread (toasted) (grated) 


1 quart chicken broth 
Cut onions in thin slices and fry slowly in butter until lightly 
browned. Sprinkle with flour. Add chicken broth, water, 
salt and pepper. Boil 10 minutes. Cut French bread in thin 
Slices and toast. Pour soup in individual containers 2/3 full 
and cover with a layer of toasted bread and grated cheese. 
—Mrs. Larry James 


OLD FASHIONED VEGETABLE SOUP 


1 whole yellow turnip 4 tablespoons shortening 

2 medium sized onions 2 cups chicken or meat stock 

2 large carrots, quartered 2 medium sized potatoes, diced 
and sliced 2 whole tomatoes, peeled 

4 large stalks of celery, diced Parsley, finely chopped 


% head cabbage, diced 
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Melt shortening in 4 quart pot and saute turnip, onions, car- 
rots, celery, and cabbage until soft but not brown. Then add 
stock and potatoes and simmer 30 minutes until potatoes are 
soft. Add tomatoes and simmer for 30 minutes more. Serve 
topped with parsley. Serves 8. —Mrs. R. T. Monk 
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Teenage Favorites 


BROWNIES 
1 cup self-rising flour 4 tablespoons cocoa 
-1 cup sugar 1 teaspoon vanilla 
2 eggs 1 cup chopped nuts 


1% cup melted butter 
Cream butter and sugar thoroughly; add vanilla and eggs. 
Add combined cocoa and flour; beat well. Add nut meats. 
Bake in buttered baking pan in a moderate oven (350°) for 20 
to 25 minutes. Cool; cut in squares or strips before remov- 


ing from pan. —Sandra Williams 
CAMP-OUT MEAL 
% pound round steak cut % 1 medium onion 
inch thick 1 medium carrot 
3 Irish potatoes ee oe : 

Wrap all the ingredients in double duty aluminum foil and 
cook in hot coals for 1 hour. —‘“Rip”’ Ryon 
CAMPER’S STEW 
1 small onion 1 tablespoon shortening or 

1 pound of hamburger bacon grease 


2 cans vegetable soup 
Saute onion in bacon grease in frying pan and crumble ham- 
burger in pan. When meat has lost. pink color add 2 cans 
vegetable soup and onion and simmer until hot through. 
Variation: Add 2 cans of spaghetti in place of 2 cans of soup. 
; —Herbert Cox 


CASSEROLE CHICKEN BISCUITS 

1 5-pound hen 12 biscuits (may be canned) 

1 stalk celery 
Boil hen until tender, in water to cover. Salt to taste. Put 
celery stalk in for flavor. Pull meat from bones, leave in 
serving size pieces and place in casserole. cover with gravy, 
made from flour and stock from chicken. Put in 450° oven 
and heat to boiling point. Remove from oven and drop 12 
biscuits on top. Return to oven and cook until biscuits have 
cooked and browned. —Caroline Lewis 


FRENCH TOAST 


Combine: 
2 slightly beaten eggs 2 tablespoons sugar 
% cup milk % teaspoon salt 


Dip slices of bread in egg mixture. Soak it well. Cook it on 
well greased griddle or skillet. Brown one side; turn the 
slices and brown the other. Serve the slices hot with jelly 
or hot applesauce sprinkled with cinnamon.—Emily Monk 
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“HE MAN HAMBURGERS” 


1 egg 1-teaspoon salt 

1 slice stale bread ¥ teaspoon black pepper 
1 small onion 1 pound ground beef 

1 teaspoon catsup 2 tablespoons cooking fat 


Break egg into a bow]; stir with fork. Break the stale bread 
into crumbs; add to the egg and stir. Chop the onion on a 
board with a kitchen knife. Add the onion, salt, pepper and 
beef to the egg and bread. Add the catsup; mix everything 
together. Mix the meat with your hands. When it is well 
mixed, take a handfuY of it and make a little ball. Pat the 
ball flat. It should be a little thicker than your thumb. This 
is your hamburger patty. Melt the cooking fat in a skillet. 
When all the patties are ready, cook them in melted fat in 
skillet. When they are brown on one side turn them with a 
wide knife and cook on other side. Serve hot in sandwich 
buns with lots of onion, mustard, relish, catsup and pickles. 
Makes 6 servings. —Sandra Williams 


SHISH-KABOBS (Company Cookout) 

Cut cooked or canned ham in 1 to 1% inch cubes. Before 
filling skewer, run it through a piece of suet so food slides 
off easily when done. String ham cubes on skewer, alter- 
nating with canned spiced crab apples, pineapple chunks and 
canned sweet potatoes. 

Cook 4 to 5 inches from heat about 30 minutes, or until 
warm throughout, turning occasionally and brushing with 
ham glaze: 7 

Melt 2 tablespoons margarine, add %4 cup brown sugar 


and 14 cup pineapple syrup. Bring to a boil. Makes ¥ cup. 
—Vivian S. Howard 


MEXICAN WEDDING CAKES 


1 cup butter 2 cups flour (sift before 
4 tablespoons XXXX sugar measuring but have cups full) 
1% teaspoons water 1 cup pecans 


2 teaspoons vanilla : 
Cream butter and sugar; add other ingredients in order given. 
Make into small balls. Put on cookie sheet and chill in re- 
frigerator for a while. Bake in 375° oven for 15 to 20 min- 
utes. Do not let them get too brown. Roll in powdered sugar 


hil m and again when cool. Makes about 50. 
“aw eevee 5 —Sandra Phillips 


PEANUT BUTTER FUDGE 


% cup peanut butter 1 teaspoon vanilla 
% cup milk 1 tablespoon butter 


2 cups sugar 
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Combine peanut butter, milk and sugar. Stir often while 
cooking. Remove fram fire when a little of the mixture 
forms a soft ball when dropped in cold water. Add butter and 
vanilla and cool until it can be dented with the finger. Beat 
unti clreamy; pour in buttered pan and cut in squares. 
—Julie Reid Jones 


PINEAPPLE SKILLET CAKE 


3 tablespoons butter % cup cold water 

2 cups brown sugar 144 cups white sugar 

7 slices pineapple 14% cups flour 

7 Maraschino cherries 1% teaspoons baking powder 
3 eggs 1 teaspoon vanilla 


14 teaspoon salt 
. Melt butter in iron skillet. 
. Spread brown sugar on top of butter. 
Put a pineapple ring in center of skillet and the others 
around it. 
Put a cherry in center of each pineapple ring. 
~ To Make Cake 
. Break eggs into a bowl. Beat them until they are fluffy. - 
. Add the water and beat again. 
Add sugar, a little at a time and beat some more. 
. Put the flour, baking powder and salt in sifter. Sift into 
a bowl. Stir with a spoon. 
. Add the vanilla. Stir. Pour over pineapple rings. 
. Bake in 350° oven about 45 minutes or until center is dry. 
. When it is baked, let it cool. Then put a cake plate larger 
than the skillet over it. Turn the cake out bottom up. 
Makes 10 to 12 servings. —Sandra Williams 
SWEDISH NUT WAFERS 
Y% cup shortening 1 1/3 cups flour 
34 cup sugar % teaspoon salt 
1 egg (well beaten) 1 teaspoon baking powder 
2 teaspoons milk 1 teaspoon vanilla 
% cup chopped nuts 
Cream shortening, add sugar gradually while beating con- 
stantly; add egg, milk, flour, sifted with baking powder and 
Salt, and vanilla. Spread thinly on bottom of buttered shal-— 
low pan. Sprinkle with nut meats, press nut meats gently 
into mixture. Bake 12 minutes or until delicately brown in 
325° oven. Cut into inch strips. Makes about 100 pieces. 
—Charlotte Donat 
WHIRLWIND SALAD © 
1 tangerine or small orange 1 teaspoon mayonnaise 
Lettuce leaves 1 Maraschino cherry 


i. Wash the lettuce. Cool in bowl of ice. 


SID POON et Be ON ee 
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. Break lettuce in small pieces. Put on salad plate. 

. Remove the skin from tangerine or orange. Be sure to get 
off all the little white pieces on the edge. 

. Break tangerine or orange apart. Place the pieces in a 
whirl around th lettuce leaves. 

. Put a spoon of salad dressing or mayonnaise in the center 
of the whirl. . 

. Put the cherry in the middle of the mayonnaise. 
Makes 1 serving. —Patricia Armstrong 


ao oa »& Wh 


NIPPY CHEESE DIP 


8 ounces cream cheese % teaspoon salt 

6 ounces cheese spread 12 cup mayonnaise 

14 teaspoon Worcestershire 4 teaspoons mustard 
sauce 


Use dip on potato chips or crackers. Have cheese at room 
temperature. Combine ingredients and beat until smooth. 
Chill until ready to serve. Makes one pint. 
For variations, add one of the following: 
1 can deviled ham . 2/3 cup pickle relish 
2/3 cup ground baked ham 2/3 cup chopped olives 
—Patricia Armstrong 
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. Weights and Measures 
60 drops ara + ik noo nA 
‘3 teaspoons 5 1 tablespoon 
4 tablespoons “WY cup 
16 tablespoons 1 cup 
2 Pableenoone 1 liquid ounce 
2 cups 1 pint 
4 cups 1 quart 
2 pints 1 quart 
2 cups shortening ib pound 
2% ibe prenatated sugar ist pound 
2% cups firmly packed hea : 1 cama 
sugar f 
34 cups confectioners’ sugar 1 pound 
4% cups sifted cake flour it pound 
3 cups corn meal 1 pound 
1 tablespoon corn starch 2 tablespoons ater 
1 cup raw rice 3 or 4 cups cooked rice 
1 square ehecniate 1 ounce 
16 marshmallows Y% pound 
5 cups American cheese-grated 1 pound 
12 to 14 egg yolks 1 cup 
8 to 10 egg whites 1 cup 
1 1/3 tablespoons vinegar, or 1% 
tablespoons lemon juice and 
sweet milk to make 1 cup is 
equivalent to 1 cup sour milk 
¥ cup evaporated milk and 1 cup milk 


Ye cup water 
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Helpful Hints 


Before making meat patties, if you will wet your hands, 


- none of the meat will stick to them. 


x 


% 


% 


x 


% 


* 


* 


% % 


When you boil your hen for chicken salad if you will drop 
hen in quickly boiling water and boil hard for 10 minutes 
before reducing heat, it will turn the dark meat white. 


To keep parsley fresh for a long time: wash and store in 
tightly covered jar in refrigerator. 


To make nut meats come out whole: soak nuts in salt water 


overnight before cracking. 


To measure molasses: grease cup in which it is to be 
measured. 


Rinse a pan in cold water before scalding milk to prevent 
sticking. 


To roll cgreals or crumbs quickly, place them between 
sheets of waxed paper or folds of towels, then roll them. 


Use milk to remove ink stains from carpets and other 


- fabrics. 


When oranges are to be used in fruit salad, cover them, un- 
peeled, with boiling water and let them stand for about 5 
minutes. When you peel them, the white will come off 
with the rind. 

Grease the pan before cooking rice and none will be wasted 
through sticking to the pan. | 

If milk is heated first and then beaten into mashed potatoes, 
the potatoes will be fluffy and light. eet, 
To whiten discolored piano keys—dampen a soft cloth with 
alcohol, rub keys with the grain. | _ | 
To remove stains (water rings) from your tables, dampen 
soft cloth with water, dip in cigar or cigarette ashes and 


a rub on spot—rinse, dry and wax. For rings caused by hot 


dishes several application of paraffin rubbed in will us- 
ually do the job. | 

To clean brick tiles rub well with vinegar, | 
STAINS: If stain is in silk wool we recommend sending 
the article to your cleaner immediately. Tell him what 
caused the stain. | 

Keep a piece of waxed paper on your ironing board—rub 
iron over it often and your ironing will be easier. 

If your boiled custard curdles, let it cool then beat with 
rotary beater until smooth. oor | 
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RS a toe EA 20 SO a ee ENE eee 

* Left over juice from sweet pickle peaches is excellent for 
basting a ham. . | 


* To prevent flower holders or frogs from slipping, pour a 
little melted pariffin in the bottom of flower bowl and press 
holder down. 


%& 


If sewing machine needles become a little blunted from 
sewing on heavy material, stitch a few times through fine 
sand paper and they will be satisfactorily sharp once more. 


% 


It is very easy to fill jars with pams, preserves, etc., if one 
uses a gravy boat. | . 


* To remove paint use gasoline or turpentine. To remove 
~ lacquer, shellac or varnish stains use denatured alcohol. 


* Sew_a jar rubbss under each corner of all loose rugs. This 
will prevent the rugs from slipping. 


Always remember to leave an inch or two on the stems of 
the beets that are to be boiled. This will help them to 
‘Yetain their bright red color. 


* When hanging pictures, place a thumb tack on the back of | 
_ the picture at each of the lower corners. This will hold the 
. picture far enough from the wall so it will not leave a mark. 


POINSETTIA CARE 


_ When the Christmas poinsettia plant red leaves start drop- 
ping after the holidays, don’t discard it. The plant goes into 
a normal rest period until about the first of May. If kept in 
ood condition it can bloom again next year. 

_ After the leaves fall, put the plant in a cool place (40 to 60 
degrees F.) and water only sparingly. In May remove the 
excess old wood and make it more shapely, shake off the old 
soil and repot with a mixture of about 3 parts garden loam, 
1 part well rotted manure and 1 part leaf mold. Water enough 
to keep the soil from drying out. 

When the maple trees are in full leaf set the plant outdoors 
in full sunshine in northern areas or in light shade in hot 
climates. Leave the plant outdoors until Fall when the nights 
become cool. Then bring:indoors to a window where there is 


good light and air, a temperature of about 60 to 65 degrees F. 
and no draft. 


f 





: 
a ; oz eaVARe — ~IUIAA YTITMAUO = 
ne ey ieee 2 erie eee a a a ea ESS a ER SN Oe - 
= a 
; Melnrads got shagod 2 i-f Bish, jhenz 2S & mie shir 
: Ril ehrs2tn a rahe es ie 5 : 
| (find 2 ony Hines 
a ee perio a = ee 


dies ahieun 3 bbs, Gaune cago £..- artilind ef baa ma 
* stiri way S . aviuesisn 8S-107 tatio= 
: 


newt oe ett > + oo = 
in 








f= e = 
ie = = satire ataeity, 2 “3 h 
GA ac 5 ln ee ee eee ea 
= es a POR Re At RS Re Some ~ ; * nd d - 
- ae. &. A — a P<. @ eS : - 
= ; : : ppt ev My = SF " 
7 Pe ; j ~ew ehisnD =. 01 enfttos brown aban 25. _ 
= ES a ee : ag en ree “Soiree Tres ep 2 
a =) np jegy & aap Bay , | gehen fpsitaving squy-2 ss 
‘we a= : ete a et ee ee ee a poten me ro teal | sero a a 7 
Mae sotew 2iEuD Sree ved ‘upto ee 2Fe det ee 
el P . sp ee. eee — 





a¥ 


a 


- 


ry 


sgtay alismp © os seine abiatog 8 = 


a aS 


, HIi2 


THE FARMVILLE COOK BOOK 


178 


[eke ipa | aaa i ake jet ee AMG a Ge ee nee er reese 

















§ SoAIOS—jIenb [ yng 
9 SdAIIS—J9}IeNb T — yong weal) 99] 
ee oe ee 
JajeM JOY sjrenb Zz goinf ymaz yrenb T 
JajzeM plod syienb Zz aesns spunod %T| duTVe[9s SuUOOdsSaTqe} 9g oulzelayH 
SLYASSAd 
1oyem S}lenb ZT Jesns spunod ¢ SUOWIT[ OC opeuoulay 
SS rr 
IajeM sjrenb g v9} dnd % eal 
ee 
Jayem sjienb g 99YOo paziteatnd sdno F po19z [TT 
ea a a i a ee en ee 
ioyem Ssjienb 2%4QT dvaffood punois spunod *,T pollog 
sadJon 
ee 
19zeM SjIenb F 
80009 sdnod Z SOJNUIW OE 10F 193930} 
y[IwW syrenb 9 ppy Jegns sdnd Z sulfiog Aq opeut dnaAs B0009 
({10q B 0} JYsno.1q) 
yt sjrenb g iajeM Sjienb ¢ 
9}e[090Y9 19}}1q spunod 2% ]-T ppy iesns sdno Z wodj opeu dnisg o}e[00049 
SHOVYGAdE 





OS SAAUaS — SAdIOaY ALILNVNO i, 


179 








THE FARMVILLE COOK BOOK 





Sd][Gej9S9A PddIP PaxtUl sjrenb 9g 





}NIJ PIdIp paxrul sjienb 9 





[TMOjJ spunod gc 
yiod ueal spunod ¢ 
jooq spunod FT 
spunod 9[ 
spunod CT-2T 
spunod ¢T-2T 
uMBIP PUe passaIp ‘spunod GZ-0Z 
spunod ¢Z-02 ‘pesseip ‘suoy F 
pessoip ‘spunod gt 0} ct 
possaip-spunod cz 
spunod 02-LT 
spunod ¢Z-0¢ 
spunod cT 
spunod CT 
spunod cT 
spunod cT 


Bo wt es 


2% ‘ON UlOd suBD F 
%4% ‘ON S00}eUI0} SUBD J 


















YIU yrenb T squinio sdno ¢ 











SUISSOIp sjrenb ¢ 























spunod 0Z 





St hateret Wy 
MAT 
SaVIVS 


Md1S YoMsunig 
osesnes 
JeoT eI 
SJIos Nnquey 
AQYIN, 
M9}S UOxIY) 
usyoIyO poured 
UsyoIyY WSevoy 
wey poziiepuay, 
weyH yseiq 
weH poyxegd 
yIOg yseoy 
quie'y yseoy 
jJoog \seoy 
SLVGN 

poxeg 
4st 


THE FARMVILLE COOK BOOK 


180 


$e, 


yes dno ¢/T 

















Jesns uMoiq dnd % sossejour dnd ¢/Z 
yiod spunod 7 suvoq vod sjienb ¢ 
ee Fe 
sjienb %49 
—..——— eee HD 
yt sjrenb g S19}SsAO UOT[es T 
I Si 2 Da ee" la te le a ci eae naomi A 
I9jeM SjIenb Z $90}e€}0d pooIp sjienb 9 
YI syrenb g y1od yes spunod %T{ Ys} sjqenb Z 
a a ta hd eh Sete OCA Wn es oo ce A hs ade 6 os 
I9}J8M Sjrenb 9 $90}e}0d podip Jzenb T 
So[qejoZ0A Pox jIeNb T jJooq JO punol spunod QT 
Sea IY ee PE 
weaid dnd % om fa}jnq Jnueed punod fT 
ssooys wiesIs Spunod 7 SOAT[O paynjs spunod %T{ 




















— Soorfs gf :Jeoy punod [ 





94Se} 0} SduTuOSseas ‘asteUUOAeUT ‘soTyoTd 
Ssioddod us013 pF Adaq9a soyoung Z 
___ patoq prey ‘s389 uazop Z saojejod spunod ZT 






9}Se} 0} SUISSIIG - cee $jo11ed) sayoung Z 
Adalao younq T[ oseqqed spunod g 
Se tS ETL LE ee Oe 
sInN oseqqeo spunod g 
4 SUISIWI SOxXOq Z satdde g 








peyeg 
suevog 
SATEVLGDUA 
[re}x9o) vorne 
MIS I9}SO 








sIapMoyy) 


M9}S Joog 
_sanos 
Ja}jng jnueseg 


AIO pue 
aseeyy weaIg 


SSUTT[LA 
peoig 





SHHOIMAGNVS 


PeLES 0}8}00 
METS oseqqey 


ojddy-aseqqeg 





18] 


THE FARMVILLE COOK BOOK 


squindd pesiq syienb 4%] 
SO0}EUWI0} UPI %%Z ‘ON T 
$90}eUI0} UBD OT ‘ON T 
peeiq Usyoiq s}yrenb F 
SOOJEUIO} SUBD OT “ON @ 
spunod OT 











qegns dnd % 

__ 778s suoodsa[qe} Z 
desns dno T 

yes dno % 














ane ES ee ae 
spunod ¢ 
seojejod spunod 9T 
soojejod spunod 02 


gsooyd punod [ 9dones oz14M wntIpom sdnd F% so0jyejod spunod CT 


ee ee es eee 
spunod 9T 


spunod 02-8T 


a 
spunod %47% 
| sued %% ‘ON ZI-0T 


aones o}IYM UIYy Sjrenb F svod sued OT ‘ON Z 


seod ued Of ‘ON T Jayjnq dnd % $j011e0 spunod # 


oones o}IYA UIy} S}renb F $}011e0 spunod g 


a 


aia}yjnq dno T $}90q spunod g 


gseois uoseg dnd % 10 yooyweYy punod T 
sueoq Usea3 sued OT ‘ON Z JO spunod cT 








P9M9}S 


podoj[eos 
ysoiq 
sooyewoy, 
sold 
powesdig 
sJOUM psieyng 
ules ny 
9}TYM-S90}8}0d 
o[yNos 
perpue) 
JOOMS ,500}8}0g 
s}ID 

















Greg) 
poweel9 
seog UjIM 
pores) 
$}0.1189D 
$}00q 


stog 











(sdeus) SUIS 








r 7 el het — _——— et SS ee 


“eyne ashi ? “ream bie ke a 


Ce ae ae 


ea) = Ce 


sper meme ee eS oe 






: 
i See ee aided ci Sve ——- 





Ni os ae or 
ate ih? fe saatcooat Peary Fs : 
ASaie ari Dea eat aye 


© *$ies eanogentatet at aily @ SEE DE > ENTIRE eae ar : 
[ 


Sa Ore, 


ome 


7 | _ Sire <r MO. SAT ae FA 


eng. Leash aS I ls” ee 


‘ere howni siteny ate 
— —— a ee he ean —— a 












- Oo ; eA pt 


a Ww anh Ps ; Doe ~ : a A fg 
i m) - nae ‘ : 
; Ri 7 















: a, 7 7 
i - <a § eee 
ve 4 i ay ‘oe aay 


Fy 


; _ 
Oo de oe 
r am 6 eat 


- iy 7 
7 : S A 
- oth 7 ae a 1! 
FC ie 
_ ‘i _ iz p 











+ oe 1a 


ri 
, : $ Py sal 
- rig? 
P ( 
. | 
‘ 
@ 
. @ 
ne rl j > 
' 
} 
2 - 
j 
7 ; 
i 
. » i a we | 
‘ is 
& 
. 








Ne ‘. pert A ae 
Reta pel nos 
eo “heal aes 


Boa y “pulled. 


CONTENTS 


Kitchen ‘Prayer. 60s 0 re ee ee el 3 
Graces: Before: Meals 2.25 a ee a ee 4 
‘Lreasured) Reécipes) 2b. 2" eee 5 
ADDGUIZEIS) "tee or 90M 2 ee ee 26 
Beverages, 0) ee ee ee 31 
Breads © 22. ss eee 35° 
Gakes: and: Fillings 22 2.00 ae ee 45 
Candies. = Sos Sis ae 2 Oe eee bo een ee ee 65 
PICS Heo Se ow hy Sl ie ee 70 
Poulttyeand (Stuflin gs) = <7 see vs eee 31 
DaladSP eS AE eye ee ec kee ee 39 - 
sauces and: Dressings, 2) 3. Se ee 101 
Cookies): sg 22 eee 3 eee ee 113 
Hegrand: Cheese. 2 pa Ale oo) See 120 
Desserts v2 es en al el Sl Se 122 
Meats and Meat Casseroles =): 3220) Pee 132 
Pickles. and ‘Preserves <¢.2 122 ls | ee 144 
peatoods: - 2s AN a pee eee 148 
Men’s “Recipes 52.) 2 S00 nts eae eee ee 156 
pandwiches te oto ne ene oe 159 
Vegetables: oc: 2 8 3g a er ee 160 
Wutdoor Cooking: £2.) i Ue ee ie aes ae pean ee 165 
POUDS ee ER NEES 2 es de a 168 
Peen-Age Favorites 22. ee Sie neo teu. Vit ee 170 
wWeights-anid Measures’ 2" Sur.) 2m een ee 174. 
Helpful: Hints (ite ge. oxo ee oe ee Oe 175 


oe 


me (ek 


py we ay (Arle 
Re Mp d a ye a a 
A @ | 


j 


> Taal} 


























st, ih & 


et wen ont haan Pian t3 
| iain’ oe in a 


hare ae: aK i 


¢ Bi! ay Scale ia Yay 
phen: Wie Ato ee | we ’ nthe eho one 


”" igen ae c 


| yi) Pa ee eS a 
et LOW aa, my ee a abi,” oie Dees a n ue pons 


hah Atle a Lg Pe ; as: weepiiy rite io Wa i 
, Bs i 4 ‘ale ie 
on % 7 2 Ny _ hy ‘" F ery ae 4 ABE ih 7 “ne i vies 


en 
ah: fie Hw 


a Ll mS 
sete | re si. ove Pak’ 4 
f Pix Ne , tay ; 
ea i coy | » ny A ‘ es “rr 


”; ys SUR 


‘ Wy 


f { 
Bb WA me , cay tik vig 


hea, We fg ae toy Say eet oe ie iy abe 
meg ae Me ee i 
cae “nn aha 
a ok SP eet 
Pl) ee we he Be tg tn ey aks Ae $ ie 
oe Dee, ca 4 aes oe nen | 
ot a ahi ie cea aA, 4 ; Pui ais ! 
ae m7 pol eh i ‘ He A wit | 


Ay 


“ af 7 ; f 
oo j , pee ty os... ipl f 
ial i, as Cah ee: 

‘ 7 . i ‘ ; 





ne x an | 
ui 4 | it hae ; ot it toy : ee ‘’ Ye, nn ee 
vite We Mi mH . F y 
ws healt re iy eC hia KG i ite ; te tes: j a) } 
ah ges eit oA ih ‘) Ay eat fi 


re Lan : : ? ee c 
nee f Pi pat ot ) ms Poe NA, wi j 4 } y we, ING Pie 
* > ) a M gh a ms ue ue 5 4 Ps " ; aa ir 
pn i‘. ; it Pike 


ar ete by hs 
















ea 
Welt ig 
Ly] : i 


4 
f 

\ 

i 


i 
im 


Nee 
he! 


Cmpran 
cath 


et NG oy 





aN 
he 





Vea ee pipe grees 
eee ree Secstecn tein esa mee epenae donee 
ae mre at epee 


pcre etecgereree tata one = ae Fea aga SENT ea ee ap ea eae ee ie eM eee 
Sime eo: z : Sea Nag ae a ee eT 
i: 5 SS eB See ae ene - 


einai arate epee = - 
IostesenthdsSenlentt 2 : votee a" 5 
isterstesst Ppa ates ep e 
prs é ree 
SSIS te es 
Siete Reet eeeree aa 


as - a rie a asta eda ORE 
= fale aimee presser 
enSTae : : Laster rere apa 
res eee SSS a ae cee St ees eee 
: “= Ss Sse tee 2 ere reat een eer ones 
ereonee ane Ter See Seerirmerntirer eyes SSS 





